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BREEDS  OF  POULTRY 

Introductory.  In  this  section  of  the  meat  industry  we  have  a  subject 
which  can  be  dealt  with  more  or  less  completely  within  a  fairly  limited 
space,  and  hence  we  shall  endeavour  to  give  a  more  or  less  complete  account 
of  all  the  processes  adopted,  as  well  as  a  description  of  all  the  varieties  of 
birds.  The  poultry-breeder  differs  from  the  cattle-breeder  in  this  respect, 
that  he  or  she  is  often  not  only  the  breeder  and  fattener  for  market, 
but  also  the  slaughterer,  dresser,  and  packer  of  his  or  her  own  produce. 
It  is,  therefore,  of  importance  that  all  these  aspects  should  be  considered. 

We  may  first  briefly  consider  the  varieties  of  game,  and  then  the 
inspection  of  birds  which  come  under  the  general  description  of 
poultry,  finally  dealing  with  the  details  of  the  subject  from  the  point  of 
view  of  the  producer. 

GAME 

The  Species  Concerned.  We  have  here  to  consider  the  animals  which 
are  generally  grouped  together  under  the  head  of  game,  from  the  point 
of  view  of  their  value  and  importance,  as  forming  part  of  the  national 
food-supply,  and  not  at  all  from  the  aspect  of  the  sportsman.  It  may 
well  happen,  therefore,  that  very  few  words  will  be  necessary  concerning 
certain  species  upon  which  books  might  be  written  from  the  sporting 
aspect,  and  one  or  two  may  even  be  omitted  altogether  as  being  of  com- 
parative unimportance  to  the  purveyor  of  food,  or  to  the  inspector,  or 
to  the  consumer. 

The  species  which  fall  to  be  considered  in  this  connection  are  the 
following :  rabbits,  hares,  pheasants,  grouse,  partridges,  black-cock, 
woodcock,  snipe. 

Average  Weight  of  Game.  The  average  weight  of  rabbits  in  good 
condition,  including  the  skin,  is  from  3i  lb.  to  4  lb  ;  large  ones  weigh  as 
much  as  4^  lb.,  very  seldom  more.  Well-developed  hares  weigh  on  an 
average  about  twice  as  much  as  rabbits,  that  is  to  say,  from  7  lb.  to  9  lb.  ; 
anything  less  than  7  lb.  in  weight  is  regarded  as  a  small  hare,  anything 
over  9  lb.  is  a  particularly  fine  one.  The  weight  of  hares,  however,  is 
found  to  vary  very  considerably  in  different  districts,  depending,  no 
doubt,  largely  upon  the  kind  and  amount  of  food-supply  available  and, 
to  some  extent,  also  upon  the  breeding. 

The  average  weight  of  pheasants  is  different  in  the  two  sexes.  A 
full-grown  cock-pheasant  weighs,  on  an  average,  from  3  lb.  to  3^  lb., 
the  hen  bird  averaging  about  2^  lb.  Here  again  there  is  considerable 
VOL.  V.  ^413  A 
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variation  in  different  localities,  the  birds  from  some  shootings  weighing 
more  than  these  figures.    The  partridges,  on  an  average,  weigh  about 

1  lb.,  particularly  fine  specimens  reaching  4,  5,  or  6  oz.  more. 

In  the  case  of  grouse  the  average  weight  of  the  cock  bird  is  about 
1^  lb.,  while  that  of  the  hen  is  about  i  lb.  It  is  not  uncommon,  however, 
for  birds  in  some  shoots  to  contain  many  specimens  weighing  up  to  nearly 

2  lb. 

The  weight  of  the  woodcock  is  a  very  varying  quantity,  depending 
largely  upon  the  sex  of  the  bird  and  other  factors.  In  this  case  it  is  the 
female  bird  that  is  the  heavier,  averaging  13  oz.  or  thereabouts  ;  while 
in  the  case  of  the  male  the  weight  is  rarely  more  than  9  or  10  oz. 

The  full-grown  black-cock  ought  to  weigh  about  the  same  as  a  pheasant, 
the  weight  depending  a  good  deal  upon  the  age,  and  varying  from  2^-  lb. 
in  young  birds  to  3  lb.  in  older  ones.  Individual  specimens  occasionally 
weigh  more. 

The  ordinary  weight  of  the  common  snipe  is  about  4  oz.  on  an  average, 
but  many  are  killed  up  to  5  oz.  or  even  more. 

Inspection  of  Poultry  and  Game.  It  is  not  very  common  to  find  meat 
inspectors  seizing  and  condemning  poultry  or  game  offered  for  sale, 
though  every  now  and  then  certain  kinds  of  game,  such  as  ptarmigan, 
are  kept  until  such  time  as  they  are  decidedly  "  high,"  a  stage  of  decom- 
position which  apparently  appeals  to  the  palate  of  some  consumers,  but 
which  the  inspector  cannot  be  blamed  for  seizing,  since  the  same  con- 
dition in  any  of  the  ordinary  meat  animals  would  be  universally  regarded 
as  unfit  for  food.  The  proper  remedy  for  this  is  for  the  consumer  to  buy 
his  game  fresh  and  keep  it  hanging  in  his  own  larder  until  it  reaches 
the  particular  stage  of  decomposition  which  pleases  epicurean  palates. 
It  is  the  meat  inspector's  business  to  see  that  all  meat  exposed  for  sale  is 
fresh,  and  not  putrid. 

In  the  case  of  poultry  any  rapid  decomposition  which  may  occur  is 
generally  due  to  the  birds  having  suffered  from  scour,  roup,  or  gapes, 
after  which  the  birds  do  not  keep  as  long  as  they  otherwise  would .  Com- 
mencing decomposition  in  poultry  can  be  readily  detected  by  the  smell 
and  the  condition  of  the  skin,  which  is  loose  and  easily  detached,  and,  m 
addition,  by  the  greenish  tinge  which  very  early  makes  its  appearance 
over  the  region  of  the  crop  and  abdomen. 

Enlargement  of  the  Liver  in  Poultry.  In  most  cases  of  death  m  poultry 
where  the  cause  is  undetermined,  there  is  found,  after  death,  a  considerable 
enlargement  of  the  liver.  Very  often  the  owner  states  that  nothing  was 
observed  amiss  with  the  bird  until  just  before  death.  Exammation  of 
the  organ  shows  great  enlargement,  a  yellowish  red  colour  and  a  con- 
sistence extremely  friable.  There  may  be  yellowish,  definite  nodules 
in  the  organ.  The  weight  of  the  liver  in  these  cases  varies  from  three  to 
six  times  its  normal.  The  cause  of  the  condition  cannot  be  ascribed  to 
any  one  definite  factor,  being,  doubtless,  the  result  in  most  cases  of  errors 
in  diet  or  from  tuberculosis,  which,  in  all  animals,  make  themselves 
obvious  by  hepatic  alterations.    The  important  point,  however,  is  tliat 
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poultry  which  die  as  a  result  of  this  liver  enlargement  should  not  be 
exposed  for  sale  as  food. 

Inspection  of  Turkeys.  The  remarks  made  respecting  inspection  of 
poultry  in  general  apply  also  to  turkeys  ;  but,  in  addition,  there  is^  a 
condition  well  recognised  in  America  known  as  infectious  entero-hepatitis, 
or  popularly  as  black-head.  The  lesions  produced  are  those  of  acute 
inflammation  of  the  intestines  in  the  region  of  the  cfficum,  along  with 
degenerative  changes  amounting  to  actual  necrosis  in  the  liver.  The 
condition  especially  attacks  young  turkeys,  producing  in  time  a  dark 
coloration  of  the  comb,  wattles,  and  entire  skin  of  the  head.  Hence  the 
popular  name. 

The  primary  seat  of  attack  is  the  intestines,  from  which  the  liver 
is  infected  secondarily.  In  the  latter  organ  are  produced  easily  recognised 
areas  of  a  colour  indicating  all  stages  of  degeneration  up  to  necrosis, 
these  areas  being  greyish  or  greenish  yellow.  The  disease  is  caused  by  a 
parasite,  the  Amceba  meleagridis,  which  is  a  protozoan  which  can  be 
transmitted  from  diseased  to  healthy  birds. 

Fowl  Cholera.  This  well-known  infectious  disease  of  birds  attacks 
not  only  varieties  of  domestic  poultry  such  as  ducks,  geese  and  turkeys, 
but  is  not  unknown  even  in  cage-birds.  During  life  the  bird  shows  a 
roughening  of  the  feathers,  drooping  of  the  wings,  and  a  withdrawal  of 
the  head,  as  it  were,  towards  the  body,  causing  the  bird  to  assume  a 
round  appearance.  The  organ  affected  principally  is  the  liver,  which 
becomes  rapidly  enlarged,  congested,  and  softened,  while  the  gall-bladder 
contains  thick  dark  bile.  Fowl  cholera  is  especially  common  during  hot 
weather,  at  which  time  the  disease,  if  it  breaks  out,  is  apt  to  cause  great 
havoc  in  the  poultry-yard  from  its  heavy  mortality. 

THE  VARIETIES  OF  POULTRY 

Ancona  Fowl.  An  Italian  breed  of  the  Leghorn  tribe,  which  it  closely 
resembles.  The  Ancona  is  smaller  than  the  Leghorn  and  of  very  sprightly 
carriage.  The  ground  colour  is  black  to  beetle-green,  each  feather  having 
a  V-shaped  white  tip.  The  ear-lobes  are  pure  white,  the  legs  yellow, 
mottled  with  black.  Anconas  are  very  prolific  layers  of  white  eggs,  are 
non-sitters  and  extremely  hardy.  Average  weight :  males,  from  6  to  7  lb., 
and  females,  5  to  6  lb. 

Andalusian  Fowl.  A  variety  of  Spanish  origin,  but  more  game-like 
in  shape  and  carriage  than  the  Minorca  or  Leghorns.  In  the  cock, 
hackle-,  saddle-  and  sickle-feathers  are  black  ;  breast  of  a  slaty  blue, 
each  feather  clearly  laced  with  black  ;  the  straight  tail-feathers  blue, 
to  match  the  breast ;  comb  straight  and  evenly  serrated  ;  ear-lobes 
white  in  both  sexes.  The  ground  colour  of  the  hen  is  slaty  blue,  each 
feather  distinctly  laced  with  black  ;  hackle  jet-black  ;  comb  evenly 
serrated  and  laid  over  to  one  side,  but  not  coarse  or  fleshy.  Legs  in  both 
sexes  very  dark  leaden  colour.  Weight,  7  to  8  lb.  in  males  and  6  lb.  in 
females.    Andalusians  mature  quickly,  are  non-sitters  and  excellent  layers 
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of  large  eggs,  and  are  very  handsome  and  useful.  A  peculiarity  of  the 
Andalusian  is  that  the  chickens  come  of  three  colours,  blacks,  whites,  and 
blues,  only  about  75  per  cent,  coming  blue.  It  should  be  clearly  under- 
stood that  blacks  and  whites  are  no  sign  of  crossing  or  impurity  in  the 
breed. 

Aseel.  One  of  the  oldest  existing  domestic  breeds  of  poultry  ;  the 
fighting  game  of  the  Indian  princes.    The  Aseel  resembles  the  Malay 


Brahma  Light  Cock 


somewhat  in  its  broad,  prominent  shoulders,  drooping  tail,  and  short, 
narrow  feather,  but  is  much  shorter  on  the  legs  and  is  an  extraordinarily 
powerful  bird,  very  heavy  in  comparison  to  its  size.  Though  the  Aseel 
makes  a  good  table  cross,  yet  it  is  more  of  a  fancy  than  a  utility  breed ; 
the  hens  are  very  poor  layers,  and  so  great  are  the  lighting  proclivities 
of  the  breed  that  the  chickens  begin  to  fight  and  kill  each  other  while 
yet  running  with  the  hen.  The  principal  colours  are  red,  black,  grey, 
spangle,  yellow,  and  white. 

Bantam  Fowl  are  miniatures  of  various  breeds  ;  in  fact  almost  all 
breeds  have  their  counterpart  amongst  bantams,  so  that  the  existing 
varieties  and  sub-varieties  are  very  numerous.  Bantams  are  usually 
classed  as  "  Game  Bantams  "  and  "  Variety  Bantams,"  the  latter  class 
including  aU  bantams  corresponding  to  the  larger  breeds,  such  as  Plymouth 
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Rock,  Indian  Game,  Cochin  or  Pekin,  and  several  varieties  which  have 
no  prototype  amongst  larger  fowl,  such  as  "  Sebrights."  Bantams  are 
scarcely  utility  fowl  except  so  far  as  they  may  be  used  for  hatching  and 
rearing  pheasants  and  partridges  or  the  chickens  of  larger  breeds.  Bantam 
eggs  are  often  used  for  children  and  invalids. 

Barbezieux  Fowl.  A  French  breed  of  poultry  somewhat  like  the 
Minorca  in  appearance.  The  hens  are  good  sitters  and  mothers  and  good 
layers.    The  chickens  are  easily  fattened  and  considered  hardy. 

Bourbourg  Fowl.  A  French  breed  kept  chiefly  in  that  district  lying 
between  Calais  and  the  Belgian  border.  It  is  a  most  useful  breed  for 
early  laying  and  table  qualities  ;  mature  specimens  weigh  from  6  to  9  lb. 
In  colour  it  is  what  the  French  call  "  ermine,"  the  colour  of  the  Light 
Brahma.  The  Bourbourg  resembles  the  Ermine  Faverolles  ;  in  fact 
it  is  called  "  The  FaveroUes  of  the  North." 

Brahma  Fowl.  An  Asiatic  breed  of  very  ancient  origin  ;  a  very  large 
variety,  hens  weighing  up  to  10  lb.  and  cocks  11  lb.  The  Brahma  is 
very  deep  and  squarely  built,  and  has  very  profuse  plumage  and  yellow 
legs,  heavily  feathered.  The  comb  is  triple,  or  "  pea,"  and  small.  Brahma 
chickens  are  very  easily  reared,  and  the  hens  are  fair  layers  of  brown  eggs. 
Many  of  the  most  popular  utility  breeds  of  the  present  day,  such  as 
Faverolles  and  Wyandottes,  owe  their  origin  in  part  to  the  Brahma. 
Pure-bred  Brahmas  are  not  amongst  the  first  ranks  of  table  breeds,  but 
when  crossed  with  the  Dorking  or  Old  English  Game  a  very  excellent 
table-bird  is  obtained,  and  the  cross-bred  chickens  have  all  the  hardiness 
of  the  Asiatic  parent.  There  are  two  varieties  of  Brahma,  the  light — 
a  white  fowl  with  black  striped  hackle  and  black  tail ;  and  the  dark — a 
grey,  pencilled  variety. 

Bredas  or  Gueldres  Fowls.  A  breed  of  poultry  kept  in  Belgium  and 
the  Netherlands,  said  to  be  hardy  and  good  in  flesh.  The  greatest 
peculiarity  of  these  birds  is  that  the  comb  is  entirely  absent. 

Bruges  or  Combattant  du  Nord  may  be  called  the  Game  Fowl  of 
Belgium  and  Flanders.  In  some  respects  it  resembles  the  Indian  Game 
and  Malay,  being  heavy  in  build,  but  in  its  activity,  colour,  and  general 
habits  it  is  much  like  the  Old  English  Game  Fowl.  It  is  a  table-bird  of 
good  quality,  but  a  poor  layer. 

Brackel.    A  Belgian  fowl  closely  allied  to  the  Campine. 

Campine  Fowl.  A  Belgian  breed,  which  derives  its  name  from 
the  Campine  district  near  Antwerp.  The  Campine  resembles  the 
pencilled  Hamburg  in  markings,  except  that  the  black  bars  are 
wider  and  the  eye  very  dark.  Campines  are  a  small  breed  and  are 
excellent  layers  of  fair-sized,  white  eggs,  and  are  non-sitters  and  very 
hardy.  The  chickens  are  extremely  precocious  and,  though  small,  are 
very  plump  and  of  excellent  flavour.  There  are  two  varieties  of  Campine, 
silvers  and  golds  ;  their  markings  are  identical  except  that  in  the  golds, 
"  gold  "  is  substituted  for  the  white  in  the  silvers.  The  hackle  and 
saddle  of  the  cock  are  white  ;  tail  black,  with  mackerel  markings  ;  breast 
and  wing-bars  white  ground  colour,  barred  with  black  or  beetle-green. 
VOL.  V.  A  2 
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Silver-grey  Dorking  Cock 


The  hen's  bodv  is  all  barred  except  her  hackle,  which  is  white.  The 
comb  is  single/upright  in  the  cock  and  falling  over  in  the  hen  ;  ear-lobes 

white,  legs  leaden  blue.  ^     x  ™ 

Cochin  Fowl.    An  Asiatic  breed  of  poultry  origmally  imported  from 
Shanghai.    The  Cochm  may  be  called  the  "  father  of  the  poultry  amily 
Prior  to  1850  poultry  were  only  kept  by  farmers,  but  after  ^the  first 
Cochins  were  exhibited  at  Birmingham,  in  that  year,  a  regular  poultry 
mania"  became  prevalent  throughout  the  country.    At  the  present 
time  the  Cochin  has  become  more  of  a  fancy  than  a  utility  bird  o^^ang  to 
its  heavy  foot  feathering  and  great  tendency  to  broodmess,  but  though 
now  It  cL  scarcely  be  classed  as  a  utility  breed,  most  of  our  best  breed 
owl  their  origin  to  the  Cochin,  includmg  all  the  buff  varieties  of  fowl 
and  many  other  coloured  breeds,  such  as  Wyandottes,  Plymouth  Rocks. 
OrpiSs   &c.    The  Cochin  is  a  good  winter  layer,  but  becomes  broody 
Kymg  about  a  dozen  eggs  ;  the  eggs  are  of  a  rich  brown  colour 
The  bufJis  fhe  most  popular  variety  of  this  breed,  and  ^--^^^ 
whites  and  blacks.    Cochins  are  very  large  deep  m  body  ^-^^'^^^'^^^ 
the  largest  of  all  breeds,  and  are  very  profusely  featheied  on  body  and 
legs     The  comb  is  smgle  and  rather  small.    Weight  of  cock.  12  lb.  , 

n^c^  de  M^lines  ^w.  .       n..  i.t^^^^^^^  table- 
^Z^S:X^Z^^^^^  and  heavy  m  bone  and 
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rather  long  in  legs,  which  are  flesh-coloured  and  slightly  feathered.  The 
comb  is  single,  small  and  upright.  The  hens  are  fair  layers  of  tinted 
eggs,  and  good  sitters.  The  flesh  is  of  excellent  quality.  Unfattened 
males  weigh  about  9  lb.    There  are  two  varieties,  cuckoos  and  whites. 

Courtes  Pattes.  A  French  fowl  allied  to  the  La  Fleche  and  Du  Mans 
varieties.  Courtes  Pattes  are  black,  bearded  birds  with  white  ear-feathers 
and  white  lobes.  The  comb  is  single,  and  the  legs  are  thick  and  grey. 
It  is  said  to  be  a  good  layer  and  seldom  to  become  broody.  A  dish  called 
"  Poulets  a  la  Reine  "  made  with  these  birds  can  be  obtained  in  the 
Paris  restaurants  at  certain  seasons  of  the  year. 

Creve-coeur  Fowl.  One  of  the  oldest  French  breeds  of  poultry,  much 
resembling  the  Houdan  and  Polish  in  type.  The  Creve-coeur  is 
black,  with  black  or  blue  legs  and  four  toes  on  each  foot ;  it  has  a  full 
crest,  beard  and  muffling,  and  a  two-horned,  V-shaped  comb.  It  is  a 
good  layer  of  very  large  white  eggs  aad  a  table- fowl  of  excellent  quality  ; 
a  useful  cross  with  Brahmas  or  Rocks.  When  breeding  from  Creves 
and  all  heavy-crested  birds,  it  is  advisable  to  cut  off  or  tie  up  the  crest. 

Dorking  FowL  The  oldest  English  table-fowl,  imported  at  the  time 
of  the  Roman  Conquest  of  Britain.  The  Dorking  is  a  very  large,  deep- 
bodied  bird  with  a  long  breast-bone,  white  legs  free  from  feathering,  and 
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five  toes  on  each  foot.    The  comb  is  single  and  erect  in  the  cock  and 
falling  over  to  one  side  in  the  hen,  and  should  be  of  fine  texture.  The 
flesh  is  of  excellent  quality,  juicy  and  tender.    Adult  cocks  weigh  12  to 
14  lb.,  and  hens  9  to  10  lb.    Dorkings  thrive  best  on  dry,  light  soil,  and 
are  largely  kept  in  the  south  of  England.    As  they, are  unsuited  to  damp, 
and  rather  delicate  as  chickens  if  kept  on  heavy  land,  this  breed  is  not 
largely  kept  in  Ireland.    The  hens  are  fair  layers  of  large  white  eggs  and 
sit  well.    The  Dorking,  being  of  such  ancient  origin,  has  great  prepotency, 
and  is  able  to  stamp  its  characteristics  on  its  progeny  ;  therefore  Dorkings 
are  very  much  used  foi  v:-ossing,  especially  with  the  yellow-legged,  hardy 
breeds,  to  improve  the  table  qualities  of  the  progeny  and  still  to  retain 
the  hardiness  of  the  yellow-legged  varieties,  such  as  the  Plymouth  Rock, 
Brahma,  Wyandotte,  &c.    An  Indian  game-cock  mated  to  Dorking  hens 
is  the  most  popular  of  all  the  table  crosses,  and  produces  a  bird  of  great 
size  and  quality,  carrying  a  great  proportion  of  breast -meat.    There  are 
several  varieties  of  Dorkings,  dark  or  coloured  and  silver-grey  being  most 
largely  kept,  white-  or  rose-combed  Dorkings  and  Cuckoos,  the  latter 
being  seldom  seen.    The  dark  variety  is,  perhaps,  the  largest  and  most 
vigorous  in  colour.     The  cock's  hackle  and  saddle  are  straw-coloured 
striped  with  black  ;  back,  various  shades  of  straw,  black  and  white  or 
grey,  sometimes  mixed  with  maroon  ;  breast,  glossy  black,  with  thighs 
and  fluff  to  match  ;  tail  black.    The  legs  must  be  perfectly  white.  Single 
combs  are  usually  seen,  but  rose  combs  are  permissible  in  Dorks.  The 
colour  of  the  hen  is  a  dark  brown,  nearly  black  ;  the  hackle  is  white  or 
straw,  with  black  stripings  ;   and  the  breast  salmon-red,  each  feather 
tipped  with  dark  grey.    The  silver-grey  cock  has  white  top  colour  as 
free  from-  dark  striping  as  possible  ;  the  breast  and  under  parts  are  black. 
The  silver  hen  is  slate-grey  on  back  and  wings,  with  white  hackle  slightly 
striped  with  black ;  the  breast  is  bright  robin-  or  salmon-red,  shading 
off  to  ashy  colour  on  the  thighs.    In  silver  Dorkings  the  comb  must  be 
single. 

Estaires  Fowl.  A  breed  of  poultry  common  in  north-eastern  France, 
having  many  of  the  Langshan  characteristics,  to  which  breed  it  owes  its 
origin.  The  Estaires  is  a  black  fowl,  with  a  large  breast  and  short, 
pointed  tail  ;  the  legs  are  dark  and  slightly  feathered. 

FaveroUes  Fowl.  A  French  breed  of  comparatively  recent  origin, 
which  has  become  most  popular  in  France,  England,  and  Ireland  m  a 
remarkably  short  time.  The  FaveroUes  resulted  from  crossing  various 
breeds  with  a  view  to  obtain  a  good  table-fowl,  quick  growing,  easy 
to  rear,  and  a  good  layer.  This  was  done  by  crossing  Dorkings  and 
Brahmas  with  Houdans  until  a  good  utility  breed  was  obtamed  ihe 
fifth  toe  and  single  comb  of  the  Houdan  and  Dorking  were  retained, 
also  the  beard  and  muffling  of  the  Houdan,  but  not  its  crest,  and  the 
slightly  feathered  legs  and  great  hardiness  of  the  Brahma  The  Fave- 
rolles  usually  bred  now  is  the  "  Salmon,"  the  cock  being  f^^^-^fr^Zt 
on  hackle  and  saddle  ;  straw,  black  and^brown  on  back  ;  and  black 
on  beard,  breast,  and  under  parts.    The  hen  is  wheaten-brown  on  back, 
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tail,  and  wings,  and  has  a  creamy  white  breast  and  under  parts,  and 
a  full  beard,  creamy  white,  same  colour  as  the  breast.  The  wheaten- 
brown  on  her  back  should  merge  softly  into  the  breast  colour,  and  the 
hackles  should  be  quite  free  from  black  striping  or  ticking.  Faverolles 
are  very  easy  to  rear,  fatten  easily,  lay  well  and  are  one  of  the  most 
useful  breeds.  When  Faverolles  first  became  popular,  the  Ermine  or 
white  and  black  variety  was  often  seen,  but  this  seems  to  have  been 
superseded  almost  altogether  by  the  salmon.  Black  Faverolles  are  now 
being  bred  and  are  occa- 
sionally seen  at  shows,  but 
are  not  likely  ever  to  be- 
come very  popular. 

Friesland  Fowl.  A  race 
nearly  altogether  confined 
to  Holland  and  Germany  ; 
it  seems  to  be  allied  to  the 
Hamburg,  but  is  larger.  It 
is  a  good  layer,  hardy,  and 
a  good  forager.  Several 
colours  are  bred,  such  as 
gold  and  silver,  pencilled, 
white,  black,  and  cuckoo. 

Frizzles  Fowl.  A  pecu- 
liar variety  of  poultry, 
having  their  feathers  curled 
back,  giving  them  a  quaint 
appearance,  each  feather 
remaining  in  a  permanent 
little  curl  except  the  hard 
wing     and    tail  feathers. 

Frizzles  are  very  hardy  and  are  good  layers,  but  are  usually  rather 
small ;  they  may  be  any  colotir— white,  brown  or  partridge  or  grey 
being  the  commonest.  This  breed  is  found  in  Southern  Asia,  the 
Eastern  Archipelago,  Ceylon,  and  Mauritius. 

Gallus  Bankiva.  The  wild  fowl  of  the  jungle  from  which  our  domestic 
breeds  of  fowl  probably  originate.  The  jungle  fowl  somewhat  resembles 
the  black-red  game  fowl  in  colour. 

Game  Fowl.  One  of  the  most  ancient  breeds  of  domestic  poultry, 
tear  tells  us  the  British  kept  fowls  for  "  pleasure  "  and  "  diversion," 
which  can  only  mean  for  fighting,  as  at  the  time  of  the  Roman  Invasion 
it  was  against  the  British  laws  to  eat  the  flesh  of  fowls.  Cock-fighting 
was  probably  introduced  into  Britain  by  the  Phoenician  traders.  In 
India  there  are  records  of  cock-fighting  dating  back  to  at  least  1000  B.C. 
Cock-fighting  became  illegal  in  England  about  1835,  but  even  to  this  day 
a  certain  amount  of  it  is  carried  on  surreptitiously.  At  present  there  are 
two  kinds  of  game,  Old  English  and  Modern,  the  latter  being  only  for 
ornament  and  exhibition  ;  these  are  slimmer  and  longer  on  the  legs  than 
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the  Old  English  or  Fighting  Game,  which  are  now  also  used  for 
exhibition.  There  are  a  great  number  of  sub-varieties  and  colours  of 
game  fowl  ;  those  most  often  seen  are  black-breasted  reds,  brown-reds, 
and  Duckwings.  The  game  fowl  is  useful  for  a  table  cross  with  Dorkings, 
Rocks  or  any  of  the  Asiatic  breeds  ;  the  flesh  is  very  delicate  in  flavour, 
but  owing  to  the  pugnacious  nature  of  the  cocks  they  are  difficult  to  keep. 

Goumay.  One  of  the  smallest  of  the  varieties  of  French  poultry,  a 
good  layer  of  large  eggs.  The  colour  resembles  the  Houdan,  but  the 
Goumay  has  four  toes,  single  comb,  and  no  crest. 

Houdan.  One  of  the  most  popular  French  breeds  of  poultry,  of  great 
economic  value  ;  a  good  layer  of  large  eggs  and  a  table-fowl  of  the  highest 
quality,  fertile  and  easy  to  rear.  The  Houdan  has  five  toes  on  each 
foot,  and  has  been  spoken  of  as  the  "  French  Dorking."  The  cocks 
weigh  8  or  9  lb.,  and  hens  6  or  7  lb.  The  colour  of  the  Houdan  is  black 
with  white  mottlings,  legs  pinky  white  with  bluish  mottlings.  The 
comb  is  peculiar  and  resembles  a  butterfly  with  open  wings  ;  the  head  is 
surmounted  by  a  large  crest,  and  the  birds  have  a  full  beard  and  whiskers. 
Houdans  are  very  useful  for  crossing,  both  to  improve  laying  and  table 
qualities,  but  owing  to  the  large  crest  this  breed  is,  in  its  pure  state, 
unsuited  to  a  damp  situation. 

Hamburg  Fowl.  Under  this  name  are  classed  two  breeds  which  seem 
to  be  of  totally  different  origin,  viz.,  pencilled  Hamburgs,  Golden  and 
Silver,  which  were  first  introduced  into  England  from  Holland  under 
the  name  of  Dutch  Everyday  Layers  ;  while  the  Golden-  and  Silver- 
spangled  Hamburgs  and  the  Blacks  originated  in  Lancashire  and  York- 
shire and  were  called  "  Mooneys,"  from  their  round  moon-like  spangles,  or 
Pheasant-fowl.  Hamburgs  are  a  small,  sprightly  breed,  with  rose  combs 
ending  in  a  long  spike,  and  have  round  white  ear-lobes  and  leaden- 
blue  legs  free  from  feathers,  and  are  good  layers  and  non-sitters.  They 
thrive  best  on  a  free  range  and  must  have  plenty  of  house-rooni,  but 
if  at  all  crowded  they  are  subject  to  roup.  To  breed  exhibition 
Hamburgs  successfu  ly,  a  system  of  double  mating  is  required,  the  best 
cockerels  and  pullets  being  bred  respectively  from  different  strains  or 
families  of  the  same  breed.  Black  Hamburgs  are  the  most  useful  of 
the  above  group  of  fowl,  being  larger  and  hardier,  and  the  eggs  ot  a 
better  size.     Many  useful  crosses  can  be  evolved  from  the  Hamburg^ 

Indian  Game  Fowl,  sometimes  called  Cornish  Game.   A  breed  of  fowl 
well  known  for  years  in  Devonshire  and  Cornwall  before  they  spread  to 
other  parts  of  the  kingdom.    This  breed  is  essentially  ^  t^ble-^mvl,  and 
is  very  much  used  for  crossing  for  this  purpose.    The  Indian  Game  Fo 
is  a  very  handsome  breed  with  a  thick,  compact  body  tapeiing  towaids 
the  tail  ;  a  broad,  deep  and  well-rounded  breast ;  short  wmgs  earned 
close  up  ;  and  tight,  hard,  glossy  feathers  and  stout  ye^ow  le^^^^^ 
whole  carriage  is  very  upright.    The  head  breast  and  ^^^er  pa  s  o^^ 
cock  are  rich  green-black  ;  hackles  and  saddle,  black  streaked  with  iich 
Zy:r  c^^r!.t;  the  tail  is  green-black.    The  general  charact.^^^^^^^^^^^ 
the  hen  are  soniewhat  similar,  but  her  colour  is  diffeient.    Her  head 
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and  upper  hackles  are  rich  green,  but,  lower  down,  the  centre  of  each 
feather  becomes  chestnut  ;  the  body  colour  is  a  rich  chestnut,  every 
feather  being  distinctly  laced  with  lustrous  green-black,  so  that  the 
lacing  appears  to  be  raised  or  embossed.  This  lacing  is  usually  smgle 
at  the  throat,  but,  lower  down,  as  the  feathers  get  larger,  and  on  the  back 
and  wing-bones,  the  lacing  is  usually  double,  each  feather  having  a  second 
or  inner  lacing.  The  comb  is  small  and  triple,  or  "  pea,"  but  very  often 
the  cocks  are  dubbed.  Indian  Game  are  not  amongst  the  best-laying 
breeds  ;  the  eggs  are  very  rich  in  flavour,  and  buff  or  tinted.  The  hens 
are  good  mothers  and  sit  well. 

Java  Fowl.  A  black  breed  chiefly  kept  in  America  ;  a  large  hardy 
breed  from  8  to  lo  lb.  weight,  one  of  the  original  progenitors  of  the 
Plymouth  Rock.  The  Java  blood  is  very  prepotent,  and  still  shows 
itself  on  the  female  side  by  the  fact  that  Barred  Rocks  of  the  very  best 
breeding  often  throw  black  pullets.  Javas  are  good  table-fowl,  good 
sitters  and  mothers  and  lay  well.    They  are  seldom  seen  in  England. 

Jersey  Blues.  A  new  Jersey  breed  of  poultry  of  the  colour  of  the 
Andalusian  and  resembling  the  Plymouth  Rock  in  economic  qualities. 

La  Bresse  Fowl.  One  of  the  principal  French  varieties  of  table-fowl ; 
a  breed  resembling  the  Enghsh  Leghorn,  but  with  smaller  combs  and 
carr3dng  more  breast-meat.  La  Bresse  poulardes  and  capons  have  a 
great  reputation  for  the  delicacy  and  quality  of  their  flesh,  and  "  Poules 
de  la  Bresse  "  are  to  be  found  on  the  menus  of  the  best  hotels  in  France, 
Italy,  and  Switzerland.  There  are  blacks,  whites,  and  greys,  the  former 
being  considered  the  best  table-fowl.  The  La  Bresse  is  of  very  slender 
build,  and  is  more  valued  for  quality  than  for  size.  It  is  also  esteemed 
an  excellent  layer,  and  a  pen  of  the  white  La  Bresse  took  second  place 
in  a  recent  laying  competition  of  the  EngHsh  Utility  Poultry  Club. 
The  legs  are  blue.  La  Bresse  are  hardy  and  well  suited  to  most 
situations. 

Lakenvelder  Fowl.  A  variety  of  considerable  antiquity  coming 
from  Holland  and  North  Germany.  Lakenvelders  made  their  appear- 
ance in  England  in  190 1.  They  are  good  layers  but  the  eggs  are  small, 
and  the  breed  cannot  be  said  to  be  a  utility  one.  Lakenvelders  are 
white  birds  with  black  hackles  and  tails,  and  the  legs  are  blue. 

La  Fleche  Fowl.  A  French  breed  which  has  never  become  popular 
in  England  owing  to  its  unsuitability  to  the  climate.  This  breed  seems 
to  be  of  Spanish  and  Polish  origin.  It  is  a  tall  black  fowl  of  good  size, 
with  a  comb  consisting  of  two  small  horns  standing  nearly  upright  ;  the 
ear-lobes  are  round  and  white.  It  is  a  fair  layer  of  white  eggs,  but  will 
not  thrive  except  on  dry  soil. 

Langshan  Fowl.  An  Asiatic  breed  imported  from  the  Langshan 
district  in  China,  and  is  a  very  old  breed  and  one  that  is  very  prepotent 
in  stamping  its  characteristics  on  its  cross-bred  offspring.  When  Lang- 
shans  were  first  imported  and  bred  by  Major  Croad,  they  were  shorter  on 
leg  and  of  a  more  Dorking  type  than  the  present-day  exhibition  bird, 
which  is  bred  very  long  in  leg  and  tight  in  feather,  probably  the  result 
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of  a  game  cross.  These  two  varieties  are  known  now  as  "  Croad  Larg- 
shans  "  and  Langshans  or  "  Modern  Langshans."  The  Largshan  was 
used  by  Mr.  Cooke  in  originating  the  Black  Orpington.  Langshans  are 
blacl<:  fowl  with  single  combs  ;  red  ear-lobes  ;  black,  slightly  feathered 
legs,  showing  pink  between  the  toes.  They  are  excellent  white-fleshed 
table-fowl  and  good  layers  of  deeply  tinted  eggs,  of  which  they  yield  a 


Brown  Leghorn  Cockerel 


good  supply  in  winter.  Like  other  Asiatics,  they  are  hardy  and  easy 
to  rear.  There  are  also  blue  Langshans  and  whites,  but  they  are  not 
very  common. 

Leghorn  Fowl.  An  Italian  breed  imported  into  England  through 
America,  where  they  were  first  known  in  1853.  having  been  imported  from 
Leghorn  to  Boston.  They  reached  England  in  1872.  The  Legliorn 
family  includes  some  of  our  most  useful  laying  breeds  of  fowl,  and  are 
extremely  hardy.  There  are  several  varieties  of  the  breed,  viz.,  whites, 
browns,  blacks,  cuckoos,  piles,  Duckwings,  and  buffs,  the  two  former 
being  most  popular.  Leghorns  have  large  combs,  upright  m  the  cocl^s, 
and  falling  over  to  one  side  in  the  hens,  white  ear-lobes  and  yeUow  legs  free 
from  feathers.  The  carriage  is  graceful,  alert,  and  sprightly.  They  are 
non-sitters,  and  the  eggs  are  large.    The  white  Leghorn,  bemg  a  self- 
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colour,  is  easier  to  breed  than  the  brown,  and  is  the  most  popular.  Brown 
Leghorns  have  about  the  same  economic  value  as  the  whites  and  are 
very  handsome,  the  cock  being  of  a  rich  bay  colour  with  a  black  breast 
and  tail,  much  resembling  the  black-breasted  red  game  in  colour.  The 
hen  is  of  a  soft  light  brown  on  the  back,  finely  pencilled  with  black  and 


Black  Leghorn  Hen 


free  from  rustiness  or  red  tinge ;  the  breast  is  salmon,  shading  off  on  the 
thighs  into  an  ashy  grey  ;  the  hackle  is  golden  striped  with  black.  Pile 
and  Duckwings  Leghorns  are  of  the  same  colour  as  the  game  of  the  same 
name,  and  for  breeding  these  and  browns  a  system  of  "  double  mating  " 
is  required.  Cuckoos  are  seldom  seen,  but  blacks  are  steadily  gaining  in 
favour. 

Lincolnshire  Buff  Fowl.  A  breed  indigenous  to  Lincolnshire  and 
Sussex,  which  seems  to  combine  Cochin  and  Dorking  blood.  Buff 
Orpingtons  are  supposed  to  have  been  originated  from  these  buffs 
by  careful  breeding  and  selection,  with  the  introduction  of  other  crosses. 

Malay  FowL  An  Asiatic  variety,  very  large  and  tall,  cocks  some- 
times measuring  thirty-eight  inches  from  beak  to  toe.  The  Malay 
characteristics  are :  fierce  head,  with  strong  curved  beak  and  beetling 
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brows ;  great  height  and  strong  legs ;  prominent  shoulders ;  narrow 
feathers  ;  and  what  is  known  as  the  "three  curves"  formed  by  the  neck, 
back,  and  tail.  The  Malay  is  a  good  table-fowl,  having  a  great  weight  of  soHd 
meat,  and  is  sometimes  used  for  crossing,  though  it  has  been  very  much 
superseded  for  this  purpose  by  its  offshoot,  the  Indian  Game.  The 
hens  are  not  very  good  layers,  but  are  very  trustworthy  mothers  to  their 
own  chickens.  There  are  various  colours- of  this  breed,  the  most  popular 
being  the  black-breasted  red  cock  and  cinnamon  or  partridge  hen  ;  the 
former  has  a  purplish  hackle  and  should  be  free  from  spots  or  lacing 


White  Orpington  Pullet 


on  the  body.  The  eyes  are  either  pearl,  yellow,  or  daw,  but  not  red. 
The  comb  is  small  and  neither  single,  rose,  nor  pea,  but  resembles  half  a 
walnut-shell  ;  the  ear-lobes  and  wattles  are  small  and  red  ;  feathers  very 
tight  and  narrow  ;  the  breast  is  usually  bare  in  the  centre. 

Minorca  Fowl.  A  breed  imported  into  Cornwall  from  Minorca  about 
1830  and,  strange  to  say,  scarcely  known  outside  this  corner  of  England 
until  1883,  when  it  began  to  spread  rapidly,  and  is  now  one  of  the  most 
popular  of  the  laying  breeds,  producing  a  plentiful  supply  of  very  large 
white  eggs.  The  combs  are  single  and  large,  upright  m  the  cock  and 
falling  over  in  the  hen  ;  the  legs  are  very  dark  slate  colour  and  the  plumage 
glossy  black.  There  are  also  white  Minorcas,  and  the  black  variety  will 
sometimes  throw  a  white  sport.  When  the  chickens  of  blacks  are  hatched 
they  are  usually  black  and  white.  The  flesh  of  Minorcas  is^  white  and 
iuicy  ;  though  they  cannot  be  classed  as  a  "  table  variety,  yet  they 
are  not  to  be  despised  in  that  capacity.    Minorcas  are  very  much  used 
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for  crossing  to  improve  laying  qualities  ;  they  are  non-sitters.  The  ear- 
lobes  are  white,  but  white  spots  on  the  face  are  a  disqualification. 

Naked  Necks  Fowl.  A  curious  breed  imported  from  Austria.  ^  As 
the  name  indicates,  the  neck  is  entirely  devoid  of  feathers  ;  the  skin  is 
red  ;  the  bare  neck  ends  at  the  shoulders  in  a  frill  of  feathers  with  a  tuft 
in  front.  The  bare  neck  is  a  prepotent  feature  of  the  breed,  and  appears 
very  tenaciously  in  its  crosses.  From  a  utility  point  of  view  this  strange 
breed  is  considered  valuable,  being  a  good  layer  of  large  eggs,  a 
satisfactory  table-fowl,   and  the  chickens  are  particularly  hardy  and 


Buff  Orpington  Pullet 


thrive  in  bad  weather,  their  ancestors  having  been  reared  on  the  rugged 
Carpathian  Mountains. 

Orpington  Fowl.  A  very  important  and  popular  group  including 
several  varieties,  viz.,  blacks,  buffs,  whites,  jubilee,  and  spangled.  These 
varieties  are  in  some  cases  of  quite  different  origin.  The  Black  Orpington 
was  the  original  breed  of  this  name,  and  was  first  brought  before  the 
public  by  Mr.  Cooke,  of  Orpington  in  Kent,  who  declared  it  to  be  pro- 
duced by  mating  a  Minorca  cock  to  Black  Rock  hens  and  crossing  the 
progeny  with  a  clean-legged  Orpington,  thus  combining  all  the  useful 
qualities  of  these  breeds.  Mr.  Partington  brought  an  "  Orpington " 
about  1891  of  different  extraction,  but  evidently  possessing  Cochin  and 
Langshan  blood  and  having  great  size.    The  Black  Orpington  is  a  very 
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large,  useful  breed,  a  good  layer  of  tinted  eggs  and  a  good  table-fowl. 
Cocks  weigh  9  to  ii  lb.,  and  hens  7  to  8  lb.  Orpingtons  have  four  toes 
on  each  foot ;  the  legs  are  black  and  free  from  feathers  ;  the  face  is 
red  and  comb  single.  Rose  combs  are  permissible  but  not  so  popular 
as  the  single.    The  plumage  is  lustrous  black,  with  a  rich  green  sheen. 


Buff  Orpington  Cock 

The  body  is  deep  and  broad,  back  short,  with  short  legs-a  cobby, 

O^tgtons  were  also  originated  by  Mr.  Cooke  from  crosses  of 
Dorktag  C^chfn,  and  Lincolnshire  or  Sussex  Bnffs,  or  by  a  mating  of 
«,lden  Jpangled  Hamburg  cock  and  coloured  Dorking  hen,  and  crossing  the 
progeny  witf  a  Buff  CocSin  cock.   Whatever  differences  of  opm.on  may 

permissible,  the  rose  combs  not  bemg  very  popular.    They  are  good 
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sitters  and  careful  mothers,  and  are  hardy  and  an  easy  fowl  to  fatten, 
and  very  popular  as  a  table-fowl,  either  pure  or  crossed.  The  White 
Orpington  is  fast  becoming  very  popular,  and  is  one  of  the  most  useful 
general-purpose  breeds.  Jubilee  Orpingtons  are  said  to  have  been 
originated  from  a  cross  between  Old  English  Spangled  Game  and  Dorkings, 


Black  Orpington  Cockerel 


and  somewhat  resemble  the  Speckled  Sussex.  Spangled  Orpingtons  are 
black-and-white  mottled. 

Orloff  Fowl.  One  of  the  most  important  varieties  of  poultry  in 
Russia  ;  a  large  bird  not  unlike  the  Indian  Game  in  shape,  but  deeper  in 
breast.  The  Orloff  has  a  very  round  head  without  any  sign  of  crest, 
but  a  very  large  and  full  beard  and  whiskers  ;  below  the  head  the 
hackle  swells  out  spherically,  but  at  the  base  of  the  neck  the  feathers 
lie  close.  The  colours  are  dark  red  with  a  wonderful  sheen,  speckled  and 
white. 

Pavloff  Fowl.  A  Russian  breed  with  some  resemblance  to  Polish, 
but  having  smaller  crests.  There  are  two  varieties,  the  golden  and 
silver. 

Plymouth  Rock  Fowl.  A  breed  originated  in  America  and  introduced 
into  England  about  1870.  This  breed  owes  its  origin  chiefly  to  the 
Dominique  and  Black  Java,  but  Brahma  and  Cochin  blood  was  also 
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introduced.  The  Black  Java  blood  was  always  introduced  on  the  female 
side,  and  to  this  day  keeps  constantly  asserting  itself,  Barred  Rocks 
being  very  liable  to  throw  black  sports,  which  are  almost  always  pullets. 
The  Barred  Rock  is  a  large  fowl,  deep  and  compact  in  body  ;  the  legs 
are  of  moderate  length  and  bright  yellow,  free  from  feathers  ;  the  comb 


W^HiTE  ;Orpington'  Cock  J 


is  single  and  not  too  large.  The  English  standard  gives  the  colour  as 
"  greyish  white,"  evenly  barred  with  bluish  black,  free  from  rust  or 
smutty  colour.  Barred  Rocks  are  a  most  useful  and  profitable  breed, 
being  excellent  layers  of  tinted  eggs,  not  given  to  over-much  broodiness, 
large  heavy  table-fowl,  easy  to  fatten  and  very  hardy.  Probably  no  breed 
is  so  well  suited  to  heavy  soil  and  damp  situations  as  the  Barred  Rock. 
They  are  extremely  popular  in  Ireland,  and  form  the  basis  of  a  large 
portion  of  the  best  table-fowl  sent  over  from  that  country.  There  are 
also  Buff  and  White  Plymouth  Rocks,  resembling  the  Barred  variety 
except  in  colour,  and  both  useful  and  profitable  breeds.  Black  Rocks 
are  also  bred  as  a  distinct  variety. 

Polish  Fowl.  A  handsome  breed  of  poultry,  of  which  the  chiei 
characteristic  is  the  peculiar  skull  formation,  consisting  of  a  round  pro- 
tuberance in  the  bone  of  the  skull,  which  is  plainly  visible  in  the  chicken 
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Prize  Barred  Rock  Cockerel 
(Miss  MacQuillan,  Wexford). 


but  in  adults  is  covered  by  a  large  and  full  crest.    Polish  are  good  layers 
but  are  delicate  to  rear,  being  unable  to  stand  damp  ;  the  large  crests 
require  care,  and  have  either  to  be  cut  off  or  tied  up  during  the  breeding 
season.    Some  fanciers  fasten  up  the  crests  with  rubber  rings,  but  tying 
with  thread  pulled  through  the  feathers  here  and  there  to  give  firmness 
is  the  usual  method.    If  left  loose,  the 
crest  in    good    specimens  interferes 
with  the  sight,  and  the    birds  can 
scarcely  see  to  feed.    Polish  are  more  of 
an  ornamental,  or  exhibition,  than  a 
utilitv  fowl,  but  almost  all  the  French 
breeds  owe  many  of  their  useful  quali- 
ties to   the  Polish  blood,  of  which 
they  show  unmistakable  traces.  Polish 
fowls  have  declined  greatly  in  popu- 
larity in  England  as  exhibition  birds, 
and  about   1855  many  varieties  and 
colours  were  known  which  are  now  lost 
sight  of.    At  present  the  generally  re- 
cognised varieties  are  Gold-  and  Silver- 
spangled,  White-crested   Blacks,  and 
Chamois    or  Buff-laced    and  White- 
crested  Blues.    Black  Polish  have  the 
large  white  crests,  but    no  beard,  which  is  well  developed  in  the 
other  varieties.    The  comb  consists  of  two  small  horn?. 

Red-Cap  Fowl.  A  variety  principally 
bred  in  Yorkshire  and  Derbyshire,  closely 
allied  to  the  Hamburg;  an  old  breed, 
possessing  very  useful  qualities.  Red-Caps 
are  active,  long-Hved  and  very  hardy,  and 
are  good  layers  of  large  eggs.  The  flesh 
is  white  and  of  delicate  flavour.  Cocks 
weigh  from  7^  to  6^  lb.  The  comb  is  a 
large  rose-comb,  full  of  fine  "  work  "  on 
spikes.  The  colour  of  the  cock  is  much 
like  a  black-breasted  red  game-cock,  and 
the  hen  is  a  rich  red-brown,  spangled  with 
black  ;  the  legs  are  slate-coloured. 

Rhode  Island  Red  Fowl.  An  American 
variety  whose  evolution  is  on  a  parallel 
with  the  Buff  Orpington  in  England .  This 
breed  was  kept  as  a  farmers'  fowl  in  Rhode 
Island,  and  was  taken  up  by  fanciers  and 
bred  carefully  to  a  standard,  and  improved 
by  the  introduction  of  new  blood  from 

rr,.  pt1''^?n;!'«°  M- n^'  n''  ^  other  breeds.  The  Rhode  Island  Red  is 
(ist  Prize,  1908,  Miss  MacQuillan). 

Photo  by  Noel  Waring.  a    very  useful  variety,  very  hardy,  an 
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excellent  layer  and  table-fowl.  The  cock's  colour  is  a  bright  cherry- 
red  with  black  tail,  and  the  hen  a  lighter  or  golden  red  with  black  tail, 
and  black  tips  at  the  base  of  the  hackle. 

Rose-comb  Blue  Fowl.  A  popular  breed  in  Northern  and  Midland 
counties  of  England.  This  bird  is  of  Andalusian  colour,  and  appears 
to  be  allied  to  the  Blue  Langshan. 

Rumpless  or  Tailless  Fowls.    Known  in  India  and  China  and  the 


Partridge  Wyandotte  Cockerel 

West  Indies.  In  some  of  these  countries,  in  certain  districts,  the  fact 
that  most  of  the  fowls  are  without  tails  is  a  curious  parallel  to  the  taiUess 
race  of  cats  in  the  Isle  of  Man.    Rumpless  fowls  are  said  to  be  hardy  and 

prolific.  „ 

Scotch  Dumpie  Fowl.  An  old  breed,  also  called  Bakies  and  Go- 
laighs.  Dumpies  have  a  large  single  comb  and  red  ear-lobes,  and  take 
their  name  from  their  very  short  legs,  which  rarely  exceed  li  mches.  The 
cock  weighs  7  or  8  lb.  and  the  flesh  is  exceedingly  tender  and  juicy,  sur- 
passing that  of  Dorkings  according  to  some  authorities.  The  hens  are 
good  layers  and  kind,  gentle  mothers.  The  colour  is  rather  varied  ; 
silver-grey,  dark  Dorking  colour,  cuckoo,  and  black  are  preferred,  in 
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the  former  colours  the  lips  must  be  white,  but  may  be  slate  in  the 
blacks  ;  the  body  must  be  large,  low,  and  heavy.  Rose  combs  are 
allowable. 

Scotch  Grey  Fowl.  An  old  and  valued  breed  sometimes  called  the 
Scotch  Dorking,  but  its  carriage  is  more  sprightly  and  resembles  the 
Game.  The  plumage  closely  resembles  that  of  the  Barred  Rock,  but 
the  barring  is  narrower  and  like  the  Rock  ;  black  pullets  and  light 
cockerels  are  often  produced.  The  Scotch  Grey,  or  "Chick  Marley," 
as  it  is  sometimes  called,  is  a  very  useful,  hardy  breed,  a  good  layer  and 
good  table-fowl.    They  are  restless  and  active,  and  do  best  on  a  free  run. 


Partridge  Wyandotte  Pullets 


The  shanks  are  white,  or  may  be  mottled  with  black.  Cocks  weigh 
9  to  II  lb.  and  hens  7  to  9  lb. 

Silkie  Fowl.  A  peculiar  breed  with  flossy  hair-like  feathers,  and 
deep  violet-coloured  skin  ;  the  comb  and  face  are  deep  mulberry  colour, 
and  the  ear-lobes  turquoise-blue.  The  legs  are  blue  and  slightly  feathered, 
and  have  five  toes.  Silkies  are  an  Asiatic  breed,  and  in  some  respects 
the  type  resembles  the  Cochin.  They  are  not  classed  as  Bantams  but 
are  now  bred  very  small,  from  2  to  3  lb.  in  weight.  The  flesh  of  the 
Silkie  is  very  palatable,  but  the  black  colour  of  the  bird,  when  cooked, 
is  greatly  against  it  as  a  table-fowl.  Silkies  are  very  good  and  frequent 
sitters,  and  are  greatly  in  request  for  rearing  bantams  or  pheasants. 
The  crosses  between  Silkies  and  other  breeds  are  also  excellent  mothers 
and  good  winter  layers,  but  the  strong  black  blood  asserts  itself  for  many 
generations,  though  the  Silkie  plumage  does  not  usually  appear  in  the 
crosses.  The  Silkie  is  hardy  and  easy  to  rear,  and  lays  a  fair-sized  egg. 
The  crests  are  small  and  do  not  interfere  with  the  sight.  ^The  best 
method  of  cooking  surplus  chickens  of  this  breed  is  to  "  jug  "  them  in 
the  same  way  as  hare. 

VOL.  V.  ^  ^ 
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Spanish.  The  oldest  of  the  Mediterranean  famiUes  of  fowl  ;  at  one 
time  very  popular  in  England  and  Ireland  as  a  good  layer  of  very  large 
eggs,  but  now  kept  almost  altogether  for  exhibition  only.  The  Spanish 
fowl  was  probably  introduced  into  England  in  the  reign  of  Philip.  The 
Spanish  fowl  is  large  and  tall  and  of  a  lustrous  black,  but  its  chief  charac- 
teristic is  its  white  face  ;  not  only  are  the  ear-lobes  white,  but  the  whole 


Silver  Wyandotte  Cock 


face  is  of  the  same  colour,  the  comb  and  wattles  being  red.  Spanish  are 
delicate  and  difficult  to  rear.    Like  the  other  Mediterranean  breeds, 

they  are  non-sitters.  _     ,   .     -i  i^t. 

Sultan  Fowl.  A  breed  belonging  to  the  Polish  family.  They  were 
first  imported  into  England  in  1854  ^rom  Constantmople.  The  Sultan  is 
a  white  fowl  with  a  round,  globular  crest  and  full  beard  ;  the  comb 
consists  of  two  small  horns.  The  legs  are  well  covered  with  feathers, 
and  the  toes  are  five  in  number  ;  the  skin  of  the  feet  and  legs  is 
pale  blue  •  the  comb,  wattles,  and  ear-lobes  are  red.  Cocks  weigh 
about  6  lb.  and  hens  4i  lb.  This  breed  is  fairly  hardy  and  easy  to  rear, 
and  the  hens  lay  plenty  of  good-sized  eggs.  The  Sultan  can  be  recom 
mended  to  those  who  wish  for  beautiful  and  useful  pets  of  the 

gallinaceous  race.  _   ,  .  ,^ 

Sumatra  or  Black  Sumatra  Game  Fowl.   They  were  first  imported 
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from  Sumatra  to  America  and  thence  to  England.  This  breed  of  fowl 
has  lately  become  popular  and  is  a  very  handsome  variety,  the  plumage 
being  of  a  very  briUiant  green  sheeny  black.  The  comb  is  triple,  and 
that  and  the  face  are  "  gipsy  "  colour,  or  nearly  black.  The  legs  should 
be  oUve  and  the  eyes  dark  red.  The  chickens  are  easy  to  rear  and  the 
flesh  is  of  excellent  quality.  The  hens  are  good  layers  and  mothers. 
Cocks  weigh  5  to  6  lb.,  and  hens  4  to  5  lb.  The  plumage  of  the  cock  is 
very  full  and  flowing. 

Sussex  Fowl,  like  the  Dorking,  are  said  to  have  been  introduced  into 
Britain  by  the  Romans,  55  B.C.  The  Sussex  poultry-rearers  have  been 
long  famous  for  the  production  of  the  very  best  table-fowl.  The  hens 
are  good  layers  and  good  mothers,  and  the  chickens  very  easy  to  rear. 
For  exhibition  purposes  there  are  three  varieties  of  Sussex,  viz.,  speckled, 
light,  and  red  or  brown.  In  all,  the  general  type  is  uniform— broad, 
square  breast,  with  long,  deep  breast-bone,  wide  shoulders,  short 
thighs  and  white  legs.  The  white  or  light  Sussex  is  marked  like  a  light 
Brahma.  The  minimum  weight  given  in  the  standard  issued  by  the 
Sussex  Club  is  9  lb.  for  cocks  and  7  lb.  for  hens,  and  most  points  are 
allowed  for  size,  feet  and  legs  coming  next.  Though  a  pure-bred  fowl, 
the  Sussex  has  long  been  bred  for  utility  purposes  only,  and  it  was 
not  until  1903  that  this  breed  was  much  known  outside  the  county 
from  which  it  derives  its  name.  The  speckled  variety  is  said  to  be 
the  original  type  ;  the  plumage  is  rich  reddish  brown,  speckled  with 
white. 

Wyandotte  Fowl.  An  American  breed  originated  in  the  late  seventies 
or  early  eighties,  and  admitted  as  a  standard  breed  in  1883.  The  silver- 
laced  variety  was  the  first  to  appear,  followed  by  golds,  whites,  buff, 
buff-laced,  blue-laced,  partridge,  silver-pencilled,  and  Columbian.  At 
the  present  time  whites  are  most  popular,  followed  by  partridge  and 
golden  ;  silver-pencilled  and  Columbian  are  also  increasing  in  popularity. 
The  Wyandotte  takes  its  origin  from  Sebright,  Brahma,  Hamburg,  and 
Cochin  crosses  and  is  an  exceflent  utility  fowl,  easy  to  rear,  a  good  layer 
of  tinted  eggs,  a  steady  hatcher  and  a  small-boned  bird  in  proportion  to 
its  size  ;  the  flesh  is  of  good  quality,  but  its  yellow  legs  are  rather  against 
its  appearance  as  a  table-fowl  in  the  English  market.  The  white  variety, 
being  a  self-colour,  is  easier  to  breed  to  exhibition  standard  than  the 
laced  partridge  or  pencilled  Wyandottes,  which  all  require  a  system  of 
double  mating  in  order  to  produce  the  best  specimens.  Apart  from  the 
varied  colour  and  plumage  of  the  different  varieties,  the  Wyandotte  type 
is  as  follows  :  the  body  is  full  and  broad  in  breast,  rather  cobby  ;  legs, 
bright  yellow  and  free  from  feathers  ;  comb,  rose,  neat  and  full  of  work  ; 
the  back  spike  should  curve  downwards,  following  the  contour  of  the 
head.  The  comb,  face,  and  wattles  are  bright  red,  the  back  is  broad 
and  short.  In  colour  the  silver  has  a  white  ground  evenly  and  distinctly 
laced  all  over  with  black,  and  black  tail  in  the  hen ;  the  cock  has  silver 
top  colour,  hackle  and  saddle  striped  with  black,  white  breast  with  black 
lacing.    For  the  golden  variety,  substitute  "  golden  bay  "  for  white  in 
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ground  colour,  fluff  dark  slate  or  black  powdered  with  white  or  gold 
respectively.  The  buff-laced  is  rich  buff,  each  feather  laced  with  white. 
Blue-laced,  ground  colour,  rich  bay  laced  with  blue,  allowing  for  difference 
in  the  sexes.  Partridge  cock,  orange  or  golden-red  on  hackle  and  saddle, 
each  feather  striped  with  black,  back  and  shoulders  bright  chestnut-red, 
breast  and  tail  black.  Hen,  brown  ground  colour  pencilled. with  black. 
Silver-pencilled,  the  same  markings,  substituting  white  for  orange  and 


Aylesbury  Drake 


black  for  chestnut  in  the  cock  and  steel-grey  for  brown  in  the  hens. 
Columbians  have  the  Light  Brahma  colour  and  markings. 

Yokohama  or  Phoenix  Fowls,  sometimes  called  "Japanese  Longtails." 

A  very  beautiful  variety,  having  a  most  graceful  carriage  and  very  long 
tails.  In  Japan,  tails  have  been  seen  measuring  up  to  twenty-three  feet, 
but  such  specimens  are  kept  on  high  perches  and  only  allowed  down 
three  times  daily  for  exercise.  Tails  over  six  feet  are  rare.  The  colour 
resembles  the  Duckwing  Game.  Notwithstanding  their  beauty,  Yoko- 
hamas  are  very  hardy  and  good  layers,  and  the  flesh  is  dainty. 


WATERFOWL  (DUCKS) 

Ayleshury  Ducks,  as  the  name  denotes,  came  from  the  Yale  of  Ayles- 
bury in  Buckinghamshire.  It  is  the  most  popular  breed  market 
purposes,  and  is  hardy,  grows  quickly  and  attains  great  size.    The  ducks 
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Rendwald-Aylesbury  Ducks 


are  good  layers  of  white  eggs.  In  shape  the  Aylesbury  is  long,  deep,  and 
broad,  the"  keel  forming  a  straight  under-line  from  breast  to  pouch. 
The  colour  of  the  plumage  is  pure  glossy  white,  legs  and  feet  orange, 
and  bill  pinky  white.  It  must  be  remembered  that  on  some  soils  the 
bills  will  change  colour,  becoming  of  a  stained  yellow  on  ferruginous 
soil  and  orange  on  peaty  soil.  Ducks  weigh  about  9  lb.,  and  drakes 
10  lb. 

Cayuga  Ducks.    A  large  black  breed  somewhat  resemblmg  the  Ayles- 


Aylesbury  Duck 
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bury  in  shape.  It  derives  its  name  from  Lake  Cayuga  in  North  America, 
from  where  it  was  originally  imported.  It  is  probable  an  Aylesbury 
cross  was  used  in  the  development  of  the  present-day  Cayuga.  The 
colour  is  a  brilliant  beetle-green,  or  black  with  green  sheen.  Cayugas 
are  fairly  good  layers,  but  the  eggs  are  often  very  dark  in  shell  colour, 
even  almost  black.  The  ducklings  are  hardy  and  mature  quickly,  and 
as  a  table-duck  no  breed  can  equal  it  in  deliciousness  of  flavour  or  quality 
of  meat.  Cayugas  are  particularly  easy  to  fatten.  Drakes  weigh  about 
8  lb.  and  ducks  7  lb. 

Indian  Runner  Ducks  originated  in  the  Far  East,  and  are  said  to  have 


Couple  of  Ducks 


been  first  imported  by  a  sea  captain,  who  gave  a  drake  and  three  ducks 
to  some  friends  in  West  Cumberland.  Some  authorities  are  of  opinion 
that  they  came  from  the  East  Indies  or  Borneo.  The  notable  feature 
of  Indian  Runners  is  their  great  laying  powers  ;  the  ducks  are  non- 
sitters,  and  they  commence  to  lay  earlier  and  continue  to  do  so  longer 
than  any  other  variety ;  they  are  hardy  and  good  foragers  and  travel 
far  in  search  of  food  at  a  very  smart  pace.  They  are  smaU,  racy- 
looking  birds,  with  very  upright  carriage.  The  colour  is  fa\^^l  and 
white  ;  the  head  is  fawn  on  the  cap  and  cheeks,  neck  white  nearly  to 
the  base  where  the  fawn  colour  of  the  body  begins ;  this  fawn  colour 
ends  abruptly  underneath,  half-way  between  the  breast  and  legs  ; 
the  wing-flights  and  the  rest  of  the  under  colour  are  white  except 
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for  an  indistinct  greyish  line  from  tlie  tail  to  the  thighs  ;  the  back  and 
tail  are  fawn  colour,  the  wing-flights  forming  a  white  saddle  across  the 
back. 

Muscovy  Ducks  are  an  American  breed  probably  introduced  into 
England  about  1570  by  a  branch  of  Turkey  merchants  called  the  "  Mus- 
covite Company."  They  are  remarkable  for  their  size,  having  in  some 
cases  scaled  up  to  14  lb.  for  drakes,  and  for  the  curious  red  caruncles 


Couple  of  Pekin-Aylesbury  Ducks 


which  surround  the  base  of  the  drake's  bill.  The  face  of  the  drake  is 
naked  and  covered  with  scarlet  skin  round  the  eyes.  The  most  common 
colour  is  pied  black  and  white,  but  there  are  also  pure  white,  black 
and  blue,  dun  and  white  varieties.  They  are  fair  layers  and  the 
flesh  is  very  palatable,  but  owing  to  its  pugnacity  the  breed  is  not  much 
kept. 

Pekin  Ducks,  though  originating  in  China,  were  first  taken  up  by  an 
American  about  1872,  although  Mr.  Fowler,  of  Aylesbury,  received  an 
importation  about  the  same  date.  The  Pekin  is  an  excellent  all-round 
breed,  hardy  and  good  layers,  but  they  do  not  attain  the  weights  of  the 
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Aylesbury  and  are  softer  and  looser  in  plumage,  which  is  of  a  deep  creamy 
white,  and  the  legs  are  set  well  back,  giving  a  very  upright  carriage  ; 
the  tail  is  rather  turned  up  and  the  neck  thick ;  the  legs  and  beak 
are  bright  orange.    Drakes  weigh  about  9  lb.  and  ducks  8  lb. 

Rouen  Ducks  are  supposed  by  some  authorities  to  have  originated  in 
Rouen,  in  France,  while  others  maintain  Rouen  is  a  corruption  of  the 
word  "  roan,"  since  the  colour  appears  in  the  plumage.  However,  there 
seems  to  be  no  doubt  that  the  Rouen,  as  known  in  this  country,  is  a 
direct  descendant  of  the  wild  duck,  or  Mallard,  which  it  much  resembles 
in  colour.  Rouens  are  very  hardy,  easy  to  rear  and  good  layers  ;  the 
flesh  is  excellent,  and  drakes  weigh  up  to  11  lb.  The  drake's  plumage 
is  very  beautiful,  the  head  and  neck  being  lustrous  green  with  a  white 
ring  or  collar  dividing  the  green  neck  from  the  claret  colour  of  the  breast, 
but  not  quite  encircling  the  neck  ;  the  under  colour  from  the  claret  of 
the  breast  to  the  tail  is  clear  bluish  French  grey,  finely  pencilled  and 
ending  in  black  just  at  the  tail.  The  back  and  tail  are  rich  green-black, 
and  wings  grey,  having  a  broad  purple-blue  wing-bar  edged  with  a  narrow 
band  of  black  on  each  side,  and  again  a  bar  of  white.  Legs,  bright  brick- 
red  ;  bill,  bright  greenish  yellow,  with  a  black  beau  {i.e.,  tip).  In  the  duck 
the  colour  is  rich  chestnut-brown,  each  feather  clearly  pencilled  with  black 
except  the  wing-flights  and  bars,  the  duck  also  having  the  purple-blue 
wing-bar.    The  duck's  beak  is  bright  orange,  and  legs  orange-brown. 

There  are  several  other  varieties  of  ducks,  which  have  been  compara- 
tively recently  "  manufactured  "  for  utility  purposes,  such  as  the  Khaki 
Campbell,  Coaley,  Fawns,  Orpingtons,  &c.,  besides  East  Indians  and 
the  many  other  beautiful  breeds  of  ornamental  water-fowl. 


GEESE 

Geese  are  probably  one  of  the  oldest  varieties  of  domestic  poultry, 
having  been  found  already  domesticated  in  Britain  at  the  time  of  the 
Roman  Invasion.  Unlike  other  breeds  of  poultry,  geese  are  very 
long-lived  ;  in  fact,  "  A  goose  with  man  will  spin  out  four-score  years." 
Geese  are' inexpensive  to  rear,  as  they  feed  mainly  on  grass  and 
vegetables.  The  principal  breeds  in  this  country  are  Chinese,  Embden, 
and  Toulouse.  Chinese  geese  are  also  known  as  "Swan  Geese," 
"Chinese  Swan,"  "Knob  Geese,"  and  in  Ireland  are  sometmies 
called  "  Poland  Geese."  There  is  also  a  breed  much  valued  in  America 
called  the  "  Airican  Goose,"  which  is  the  result  of  a  cross  between  the 
Chinese  and  Toulouse.  The  Chinese  goose  is  upright  in  carriage  and  long 
on  the  legs,  and  the  body  is  not  so  large  and  heavy  as  that  of  the  Embden 
or  Toulouse.  A  marked  characteristic  of  the  Chinese  Goose  is  the  large 
knob  or  tubercle  at  the  base  of  the  bill,  which  is  black  in  the  grey  or 
brown  variety  and  yellow  in  the  white.  In  the  former,  the  ground  colour 
of  the  plumage  is  grey  with  a  dark  brown  stripe  down  the  neck  and 
shoulders  and  a  clear  reddish  fawn-coloured  breast.  This  breed  is  not 
so  popular  in  England  as  the  other  two  varieties  above  mentioned,  but 
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excels  the  larger  breeds  in  egg-production  and  fertility,  and  is  useful  for 
crossing,  as  a  gander  of  the  Chinese  breed  will  mate  with  more  geese  than 
can  be  allowed  for  an  Embden  or  Toulouse,  for  which  three  or  four 
females  is  the  usual  limit.  . 

Embden  Geese.  A  large  pure  white  variety,  sometimes  weighing 
up  to  35  lb.  The  Embden  is  a  tight-feathered  bird,  and  the  neck 
should   be   long   and  swan-like   and    free   from  any   "gullet"  or 


A  Flock  of  Geese  " 

"  dewlap."  The  body  is  broad  and  thick  and  almost  devoid  of  keel, 
and  the  carriage  sprightly  and  upright.  Embdens  are  good  sitters 
and  mothers,  and  a  goose  will  sit  as  soon  as  she  has  completed  her  nest 
of  eggs. 

Toulouse  Geese  have  prominent  deep  breasts  and  keel,  and  resemble 
an  Aylesbury  duck  in  carriage  ;  the  stern  is  almost  square  and  the  legs 
short  and  stout.  The  neck  is  thick  and  the  throat  well  guUeted.  Toulouse 
are  loose  in  feather  and  appear  very  large.  The  colour  is  a'sound  steel- 
grey,  and  the  stern,  from  the  legs  to  the  tail,  is  white.  A  Toulouse  goose 
will  lay  far  more  eggs  than  she  can  hatch,  so  that  it  is  necessary  to  use 
hens  for  incubating  the  first  part  of  the  batch. 

Sebastopol  Geese  are  white,  with  curiously  curled  and  long  feathers 
resembling  cut  paper.  This  breed  is  kept  more  as  a-  fancy  or  ornamental 
water-fowl  than  for  ordinary  purposes. 

TURKEYS 

It  is  not  known  exactly  when  turkeys  were  introduced  into  England, 
but  mention  is  made  of  these  birds  in  the  reign  of  Henry  VIIL  as  having 
been  brought  from  America.  The  different  domestic  breeds  of  turkeys 
are  :  American  Mammoth  Bronze,  Cambridge  Bronze,  Norfolk  Black, 
White  Austrian,  and  White  Holland  and  Italian,  also  Lavender  and  Buff 
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turkeys.  Turkeys  commence  to  lay  about  the  beginning  of  March,  and 
after  laying  fifteen  or  twenty  eggs  will  evince  a  desire  to  sit.  If  the 
turkey  makes  her  own  nest  and  the  eggs  are  allowed  to  remain,  she  will 
sit  sooner  than  if  the  eggs  are  removed  as  laid.  The  turkey  is  a  very 
careful  mother,  and  seldom  breaks  an  egg  or  tramples  on  a  chick.  A 
remarkable  characteristic  of  the  turkey  is  that  one  mating  with  the 
male  bird  will  fertilise  the  hen's  eggs  for  the  whole  season.    The  general 


Turkey  Cock 


characteristics  in  all  breeds  and  both  sexes  are  much  the  same.  The 
head  is  of  a  rich  red  and  sometimes  partially  blue  colour,  and  is  free 
from  feathers  and  carunculated  ;  the  beak  is  strong  and  curved,  and 
eyes  large  and  dark  ;  the  wattles  are  long  and  pendant.  The  body  is 
long  and  deep,  and  breast  broad  and  full ;  the  wings  are  very  powerful 
and  the  tail  long.  The  turkey  cock  struts  and  fans  his  tail  like  a 
peacock,  and  his  caruncles  are  larger  and  brighter  than  those  of  the  hen. 

American  Mammoth  Bronze.  This  breed  is  the  largest  and  most 
handsome  and  popular,  and  is  descended  from  the  North  American  wild 
breed.  The  colour  is  a  rich,  metallic,  lustrous  bronze  ;  the  plumage  of 
the  hen  is  very  similar  to  that  of  the  cock,  but  less  brilliant.  Adult  cocks 
weigh  up  to  34  lb.  and  hens  15  to  20  lb. 
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Pair  of  Turkeys 

Austrian  and  Holland  Turkeys.  Two  white  varieties,  of  which 
the  latter  is  much  the  larger  and  more  useful.  The  flesh  of  white 
turkeys  is  said  to  be  very  deHcate  and  finer  in  quality  than  that  of  the 
bronze. 

Cambridge.  This  variety  has  been  so  extensively  crossed  with  the 
American  Bronze  that  it  is  doubtful  if  any  pure  strains  now  exist. 


Turkeys  :  The  Pick  of  the  Farm 
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Italian  Turkeys  are  largely  bred  in  France,  where  they  are  known  as 
the  "  Dindons  d'ltalie."  It  is  small  compared  with  the  other  breeds, 
and  of  a  grejdsh  black  colour  and  very  much  given  to  incubation.  It 
is  even  said  to  be  a  common  practice  to  use  the  cock  as  a  mother.  He  is 
given  a  stiff  dose  of  brandy  and  water  overnight  and  then  placed  on 
perhaps  thirty-five  eggs,  and  usually  sits  well  and  steadily. 

Norfolk  or  Black  Turkeys  are  rather  smaller  than  the  Cambridge  ; 
the  colour  is  lustrous  black. 

Turkey  Poults  or  chickens  require  more  care  in  rearing  than  the 
young  of  ordinary  poultry  until  about  eight  weeks  old,  when  they  "  shoot 
the  red,"  viz.,  when  the  red  caruncles  begin  to  grow  on  the  head  and 
neck.  Care  must  be  taken  to  keep  them  dry,  never  allowing  them  out 
in  long,  wet  grass  until  the  end  of  the  first  eight  weeks.  Young  turkeys 
require  a  liberal  supply  of  green  food,  chopped  and  mixed  with  their 
other  rations.    {See  Feeding  Poultry.) 

Profitable  breeds  of  poultry  are  recommended  according  to  the 
following  classified  characteristics  ("Douglas's  Encyclopaedia  ")  : 

LAYING  OR  NON-SITTING  BREEDS  (PRODUCTION  OF  EGGS) 
MiNORCAs,  Leghorns,  Andalusians,  Houdans 

Characteristics.  Light-bodied  birds  weighing  from  to  lb. 
Active  in  habit,  noted  egg-producers,  but  generally  poor  table-birds. 
These  breeds  lay  white-shelled  eggs.  They  are  known  as  "  non-sitters," 
as  the  maternal  instinct  is  not  strongly  developed,  though  broody  speci- 
mens are  not  uncommon. 

Selection.  White  Leghorns  and  Black  Minorcas  are  most  recom- 
mended. All  the  above-mentioned  breeds  thrive  upon  light  or  gravelly 
soils.  For  a  cold,  exposed  situation  or  a  clay  soil.  Leghorns  should  be 
selected.  Minorcas,  Andalusians,  and  Houdans  are  best  suited  to  medium 
or  light  soils  and  sheltered  situations. 

GENERAL  PURPOSE  BREEDS  (WINTER  LAYERS) 
Plymouth  Rocks,  Orpingtons,  Wyandottes 

Characteristics.  Large-bodied  birds,  weighing  from  7  to  ii  lb. 
These  breeds  are  hardy  and  combine  both  laying  and  table  qualities. 
They  are  good  winter  layers,  and  all  lay  brown-shelled  eggs  ;  the  hens 
make  good  sitters  and  mothers. 

Selection.  All  three  breeds  are  most  excellent.  The  Wyandottes 
and  Plymouth  Rocks  are  hardier  than  the  Orpingtons.  For  cold, 
exposed  situations  and  clay  soils  Plymouth  Rocks  should  be  selected. 


BREEDS  OE  POULTRY 


1445 


TABLE  BREEDS  (PRODUCTION  OF  FLESH) 

Dorkings,  Indian  Game,  Old  English  Game,  Faverolles 

Characteristics.  Large-bodied  birds,  weighing  from  7  to  ii  lb.  and 
possessing  great  development  of  flesh.  All,  with  the  exception  of  Fave- 
rolles, poor  layers.  Dorkings  lay  white  eggs.  Game  and  Faverolles  tinted 
eggs. 

Selection.  Dorkings,  Faverolles,  and  Indian  Game  are  most  recom- 
mended. A  bird  of  prime  table  quality  should  possess  a  large  frame, 
together  with  fineness  of  bone,  scarcity  of  offal,  a  large  deep  breast, 
white  flesh  and  skin,  and  white  legs  and  feet.  The  Indian  Game,  although 
not  possessing  all  these  quahties,  is  one  of  the  best  breeds  for  table  pur- 
poses when  crossed  with  white-fleshed  breeds,  such  as  Dorkings  or  Fave- 
rolles. The  above-mentioned  breeds,  especially  Dorkings,  thrive  best 
upon  medium  or  light  soils.  Birds  of  high-class  table  quality  are  difficult 
to  produce  on  heavy  clay  soils. 

Crossing.  Under  special  circumstances  crossing  is  beneficial.  If 
the  birds  are  suitably  mated,  crossing  tends  to  increase  the  size,  vigour, 
and  hardiness  of  the  offspring  ;  this  apphes  only  to  a  first  cross,  that  is, 
a  cross  between  two  pure  breeds.  The  object  in  view  should  first  be 
studied,  and  two  breeds  selected  whose  characteristics  and  qualities, 
when  blended  together,  will  secure  the  desired  result.  Indiscriminate 
crossing  is  positively  injurious. 

To  maintain  a  first  cross  and  to  avoid  the  necessity  of  breeding  or 
purchasing  new  stock  of  both  breeds  every  year,  the  following  plan  will 
be  found  both  practical  and  economical.  If,  for  example,  it  is  desired 
to  cross  Houdans  and  Leghorns,  and  that  the  first  mating  be  a  cock  of  the 
former  breed  and  hens  of  the  latter,  the  progeny  will  be  half-bred.  With 
these  half-bred  pullets  a  Leghorn  cock  is  mated  the  following  year  ;  the 
progeny  will  then  be  three-quarters  Leghorn  and  one-quarter  Houdan. 
Again,  the  third-year  pullets  of  this  mating  are  run  with  a  Houdan  cock, 
and  the  chickens  thus  produced  will  be  half-bred.  This  method  is 
continued  year  after  year,  simply  using  alternately  a  male  bird  of  the 
two  breeds  originally  employed.  While  the  cross-bred  pullets  produced 
each  year  are  kept  as  stock  for  the  coming  season,  the  cockerels  are 
disposed  of  for  killing.  Under  no  circumstances  must  cross-bred  male 
birds  be  used  for  stock  purposes.  In  this  simple  manner  the  cross  is 
confined  to  two  breeds,  and  no  expense,  except  the  yearly  purchase  of  a 
male  bird,  is  incurred  after  the  initial  outlay. 

The  following  crosses  are  recommended  : 

For  Egg-production 
Cocks  Hens 

Houdan.  White  Leghorn. 

Houdan.  Black  Minorca. 


vol.  v. 


c 
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For  General 

Cocks 

White  Leghorn. 
White  Leghorn. 
Black  Minorca. 


Utility  Purposes 

Hens 

Plymouth  Rock. 
Buff  Orpington. 
Plymouth  Rock. 


All  these  crosses  produce  pullets  which  are  very  vigorous  and  extremely 
prolific,  and  cockerels  that  can  readily  be  disposed  of  for  table  purposes. 


For  Table  Purposes 

Cocks 

Indian  Game. 
Indian  Game. 
Indian  Game. 
Old  English  Game. 


Hens 

Dorking. 
Faverolle. 
Buff  Orpington. 
Dorking. 


Importance  of  Pure  Breeds.  In  order  to  secure  the  greatest  possible 
return  from  common  fowls  of  the  country,  it  is  necessary  to  raise 
them  to  the  highest  standard  of  perfection.  This  standard  can  only 
be  attained  by  breeding  from  pure-bred  male  birds,  as  they  possess 
known  good  qualities  and  have  the  power  of  stamping  such  upon 
their  progeny.  Mongrel  male  birds  lack  these  characteristics,  and  are 
therefore  unsuitable  for  breeding  purposes.  By  the  use  of  mongrel  or 
cross-bred  male  birds  it  is  quite  impossible  to  grade  up  or  improve 
common  fowls. 

At  the  same  time,  it  would  not  always  be  advisable  to  dispose  of  all 
mongrel  hens,  because  good  results  can  be  obtained  from  flocks  of  cross- 
bred hens  if  they  are  mated  with  pure-bred  male  birds  of  a  type  possessing 
the  qualities  desired  in  the  offspring. 

Ducks.    The  following  are  the  leading  breeds  of  ducks  : 
For  Egg-production.    The  Indian  Runner  :   a  small-bodied  bird  of 
very  active  habits  ;  an  excellent  forager  ;  a  small  eater  and  a  great 
layer. 

The  Pekin  :  a  large-bodied  bird,  possessing  great  vigour  and  specially 
valuable  for  crossing  purposes  ;  an  excellent  layer. 

For  Table  Purposes.  The  Aylesbury  :  a  large-bodied  bird,  possessing 
flesh  of  excellent  quahty  ;  a  very  rapid  grower. 

The  Rouen  :  a  large,  heavy-bodied  bird,  possessing  flesh  of  good 
quality.  This  duck  attains  great  size,  but  does  not  mature  so  rapidly 
as  the  Aylesbury. 

Geese.    The  two  leading  breeds  of  geese  are  : 

The  Embden  :  a  large-bodied  bird,  with  flesh  of  excellent  quality  ; 
comes  early  to  maturity  ;  a  good  sitter  and  mother. 

The  Toulouse  :  a  very  massive  bird  ;  slow  to  mature,  but  attains 
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great  size  and  weight,  and  possesses  flesh  of  good  quality  ;  a  good  layer 
and,  as  a  rule,  a  non-sitter. 

Turkeys.  The  American  Bronze  is  the  chief  variety.  The  birds  are 
hardy  and  very  massive  ;  they  grow  quickly  and  attain  great  size  and 
weight  ;  the  flesh  is  of  excellent  quality. 

Dry  soil  is  essential  for  turkey-rearing.  The  careful  selection  of 
stock  birds  is  most  important.  For  breeding  purposes,  preference  should 
be  given  to  large-framed,  fully  developed  birds.  The  rearing  and  fatten- 
ing of  turkeys  is  dealt  with  under  a  separate  heading  {see  Turkeys). 


CHAPTER  II 


POULTRY  (CONTINUED) 

GENERAL  HINTS  ON  SELECTION  AND  BREEDING 

(i)  Breed  with  a  definite  object  in  view. 

(2)  Avoid  indiscriminate  breeding.  Breeding  without  selection  leads 
to  failure  ;  therefore,  only  breed  from  selected  birds  possessing  the 
required  qualities  and  not  from  the  entire  flock.  If  possible,  establish 
a  select  breeding-pen  and  ascertain  that  the  birds  chosen  are  from  a 
good  strain,  perfectly  healthy,  and  possess  straight  breast-bones.  A 
deformed  or  crooked-breasted  fowl  should  never  be  used  for  breeding 
purposes. 

(3)  Avoid  in-breeding  ;  it  causes  deterioration  in  productiveness 
and  produces  birds  weak  in  constitution,  which  renders  them  more 
liable  to  deformity  and  disease.  The  introduction  of  new  blood  is 
important,  and  is  best  obtained  by  purchasing  each  year  a  fresh  male 
bird  of  a  good  strain  and  unrelated  to  the  hens  with  which  he  is  to  be 
mated. 

(4)  Six  to  ten  hens  may  be  mated  with  each  male  bird,  but  no  fixed 
rule  can  be  laid  down,  as  the  season  of  the  year,  the  breed,  and  the  vigour 
of  the  cock  are  all  determining  factors. 

(5)  Do  not  keep  old  hens.  A  hen  for  laying  should  not  be  kept 
after  two  and  a  half  years  of  age.  Each  year  all  such  hens  should  be 
sold  off  before  they  moult.  Usually  the  best  prices  can  be  obtained  m 
June  and  July,  but  a  study  of  the  local  markets  will  be  the  best  gmde 
in  this  direction.  Early  hatched  pullets  should  take  the  place  of  the  old 
hens,  and  this  necessitates  the  sale  of  half  the  stock  annually.  Such  pullets 
should  be  marked  by  placing  rings  or  bands  upon  their  legs.  All  hatched 
one  year  can  be  marked  upon  the  right  leg,  and  those  hatched  the  follow- 
ing year  upon  the  left.  By  this  simple  means  the  birds  to  be  disposed  of 
can  be  easily  distinguished. 

(6)  Hatch  early  to  procure  strong  and  healthy  stock  birds,  and  rear 
young  birds  apart  from  the  general  stock.  At  an  early  age  separate  the 
sexes.  When  not  allowed  to  run  together,  both  cockerels  and  pullets 
grow  faster  and  ultimately  make  better  birds. 

The  Sussex  Chicken  Industry.  The  following  account  of  the  Sussex 
chicken  industry  is  of  considerable  interest  to  those  engaged  in  the 

poultry-fattening  industry  :  4.u  +  +v. 

The  industry  in  Sussex  has  developed  to  such  an  extent  that  tne 
number  of  chickens  reared  locally  does  not  meet  the  demand  of  those 
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engaged  in  the  business.  To  supply  this  want  large  numbers  of  chickens 
are  imported  from  Ireland  and  Wales.  The  chickens  imported  from 
Ireland  are  reared  chiefly  in  the  counties  of  Carlow,  Kilkenny,  Wexford, 
and  Waterford. 

The  general  opinion  of  the  fatteners  is  that  the  Irish  chickens  are 
inferior  in  quality  and  less  profitable  to  fatten  than  those  reared  in 
Sussex.  This  inferiority  appears  to  be  due  to  the  system  of  rearing 
adopted  in  Ireland,  and  to  the  age  at  which  the  chickens  are  sold.  Irish 
chickens,  when  fattened,  are  often  much  larger  than  the  Sussex  chickens, 
but  do  not,  in  the  early  part  of  the  season,  realise  such  high  prices  in 
the  London  market.  This  is  because  the  birds  are  more  matured  and  the 
flesh  consequently  less  tender  and  not  so  good  in  quality.  To  remedy 
this  the  birds  should  be  kept  growing  from  the  time  they  are  hatched, 
and  they  should,  like  the  Sussex  chickens,  be  large  enough  to  put  up  for 
fattening  when  from  ten  to  twelve  weeks  old.  At  the  present  time  many 
of  the  chickens  received  from  Irish  dealers  are  not  less  than  four  of  five 
months  old.  In  Sussex,  the  chickens  are  fed  chiefly  upon  finely  ground 
oats  from  the  time  they  are  hatched  until  they  are  killed  for  the  market, 
whereas  in  Ireland  it  is  probable  that  Indian  meal  forms  the  largest 
portion  of  the  diet.  The  practice  of  using  ground  oats  seems  to  possess 
several  advantages — the  grain  is  often  grown  locally,  and  is  cheaper 
than  Indian  meal  ;  there  is  no  great  change  in  the  diet  when  the  birds 
are  put  up  in  the  coops  for  the  final  process,  of  fattening  ;  the  first 
quality  of  flesh  is  produced  especially  when  the  food  is  prepared  with 
separated  milk,  as  is  done  in  Sussex. 

The  Fattening  Process.  Fatteners  complain  that  Irish  chickens  cannot 
be  purchased  in  uniform  lots.  Many  of  the  birds  are  certainly  of  first- 
rate  quality,  and  the  chief  fault  is  that  they  do  not  reach  the  fatteners 
when  quite  a  month  younger. 

Sussex  fowl,  while  not  possessing  any  very  marked  characteristic  as 
to  size,  colour  or  shape,  are  admirably  suited  for  the  fattening  process. 
Most  of  them  conform  to  one  general  type,  of  which  there  seem  to  be 
three  more  or  less  distinct  varieties,  viz.,  the  Light  Sussex,  with  markings 
very  similar  to  Light  Brahmas  ;  the  Red  Sussex,  which  are  very  dark 
red  ;  and  the  Speckled  Sussex,  with  light  markings  on  a  dark  body.  In 
type  all  these  varieties  are  deep,  broad,  and  long,  fairly  low  set,  with  a 
large  amount  of  bone  and  with  white  legs  and  flesh.  The  legs  are  free 
from  feathers.  The  frame  is  large,  and  although  the  bone  is  strong  it 
is  not  coarse,  and  when  the  birds  are  killed  and  shaped  they  are  very 
plump  in  appearance.  The  chickens  are  strong  and  healthy.  Indeed 
they  could  not  undergo  the  strain  of  fattening  in  coops  for  three  or  four 
weeks  if  they  were  not  so. 

Developing  the  Sussex  Breed.  For  many  years  no  effort  has  been  made 
to  keep  the  varieties  distinct,  and  they  were  crossed  indiscriminately 
without,  perhaps,  much  loss  to  the  general  type.  A  Sussex  poultry  club 
has,  however,  been  formed  with  the  object  of  developing  the  breed. 
Rules  have  been  drawn  up,  and  some  of  the  leading  societies  have  formed 
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classes  for  the  breed  at  their  shows  to  be  held  during  the  year.  As  a 
result,  the  three  varieties  will  no  doubt  become  more  distinct  in  the 

future.  •    1  •     J  1  1 

The  hens  are  good  foragers  and  hardy,  and  it  is  claimed  that  they  are 
very  consistent  layers.  They  must  be  good  winter  layers,  or  the  present 
numbers  of  spring  chickens  could  not  be  produced. 

Few  of  the  newer  breeds  of  poultry  appear  to  have  been  introduced 
for  crossing  with  the  native  Sussex  fowl,  probably  because  none  of  them 
is  superior  for  cramming.  Buff  Orpingtons  have  been  more  used  for 
crossing  than  any  other  breed.  They  appear  to  have  done  well  when  new 
blood  has  been  systematically  introduced,  but  when  in-breeding  has 
been  carried  on  they  have  quickly  deteriorated  the  general  stock,  the 
chickens  being  too  delicate  to  endure  the  strain  of  fattening.  Faverolles 
are  rarely  seen,  though  they  more  nearly  resemble  Sussex  fowl  in  type 
than  do  Buff  Orpingtons. 

Methods  of  the  Fatteners.  The  largest  and  most  successful  poultry- 
fatteners  in  Sussex  have  rarely  any  other  occupation,  nor  do  they  sub- 
ordinate the  industry  to  farming  or  any  other  business.  Some  fatteners 
may  raise  the  greater  part  of  the  chickens  which  they  fatten  ;  but  it  is 
customary  for  those  doing  a  large  trade  to  buy  extensively.  The  chickens 
are  collected,  usually  thrice  weekly,  either  by  the  fattener  himself  or  by 
a  "higgler"  who  works  for  him.  Most  fatteners  have  their  regular 
suppHers,  and  can  rely  upon  a  constant  supply  of  suitable  birds.  The 
present  season  (1910)  has  not  been  a  good  one,  and  the  supply  of  chickens 
in  March  and  April  was  very  short.  This  was  due  to  the  unfavourable 
season  for  very  early  chickens,  and  the  smaller  number  of  eggs  available 
for  setting  in  the  early  months  of  the  year.  Irish  chickens  are  being 
imported  to  make  good  the  deficiency  ;  but  although  they  can  be  pur- 
chased slightly  cheaper  than  the  Sussex  chicken,  they  are  not  so  profitable 
to  fatten.  The  April  price  for  good  Sussex  chickens  ready  to  put  up  to 
fatten  was  from  3s.  to  3s.  6d.  each,  while  the  price  of  Irish  chickens 
delivered  in  Sussex  varied  from  2S.  6d.  to  3S-  each,  according  to  the 
quality  and  the  source  of  supply.  Large  fatteners  buy  direct  from  Irish 
dealers  and  small  fatteners  purchase  from  agents. 

Factors  in  Success.  One  important  factor  in  the  success  of  the  in- 
dustry is  the  large  number  of  chickens  reared  locally,  and  this  again 
depends  upon  the  large  number  of  people  who  keep  fowls  and  rear  chickens 
for  selling  to  the  fatteners.  Almost  the  entire  rural  population  of  certain 
districts  in  Sussex  is  engaged  in  either  rearing  chickens  or  fattening  them, 
or  in  both.  This  is  important  for  several  reasons— it  causes  the  work 
to  be  taken  seriously,  and  it  is,  therefore,  done  more  thoroughly,  and  in 
a  more  busir  esc-like  manner  than  would  otherwise  be  the  case  ;  it  ensures 
a  more  regular  supply  of  suitable  chickens  for  the  fattener  than  if  the  work 
was  in  the  hands  of  fewer  people,  since  when  one  rearer  fails  another  will 
succeed.  Another  important  factor  is  that  the  rearers  have  come  to 
know  the  class  of  chickens  required  for  fattening,  and  they  realise  that 
any  other  is  useless.    If  they  rear  chickens  such  as  Leghorns  or  Minorcas, 
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they  are  not  offended  when  a  fattener  refuses  to  buy  them.  This,  of 
course,  is  the  outcome  of  many  years'  work,  but  it  clearly  shows  how  lirmly 
the  industry  is  established,  and  how  important  it  is  that  all  should  work 
together.  This  ultimately  benefits  all,  because  the  fatteners  are  enabled 
to  produce  a  special  article  and  to  get  special  prices  ;  they  can,  therefore, 
afford  to  pay  substantial  prices  to  the  rearers,  and  thus  all  participate 
in  the  profits. 

How  the  Chickens  are  reared.  The  chickens  are  mostly  hatched  by 
hens,  and  they  are  reared  on  grass  in  coops  placed  in  sheltered  spots  about 
the  orchards  and  fields.  They  are  carefully  managed,  but  no  special 
system  is  adopted.  Finely  ground  oats  is  the  chief  item  of  food,  and 
pollard  and  bran  may  be  added  in  small  quantities.    The  meals  may  be 


Fattening-pens  at  Lurgan 


mixed  with  separated  milk  or  water,  but  milk  is  preferred.  Some  rearers 
give  no  grain  to  the  chickens,  while  others  give  one  feed  at  night  for  a 
few  weeks  before  selling.  The  chickens  should  be  large  enough  to  put 
up  for  fattening  when  from  ten  to  twelve  weeks  old  ;  but  this  is  only 
possible  under  favourable  conditioiis  and  in  the  spring  months.  The 
chickens  are  fed  liberally  and  kept  growing  from  the  start,  and  they  are 
always  reared  with  the  object  of  being  fattened,  and  are  fed  accordingly. 
In  this  respect  the  Irish  practice  is  inferior  to  that  adopted  in  Sussex.  The 
county  of  Sussex  possesses  no  special  advantages,  except  that  it  is  more 
sheltered  than  some  districts  in  Ireland,  and  the  climate  is  distinctly  drier. 

For  the  purpose  of  fattening,  the  birds  are  placed  in  coops.  These 
are  made  with  three  divisions,  each  holding  five  or  six  birds.  The  coops 
are  seven  feet  long  and  eighteen  inches  wide.  They  are  made  of  laths 
fixed  one  and  a  half  inches  apart.  The  laths  are  placed  upright  in  front 
of  the  coop  and  lengthwise  in  the  bottom  and  top.  The  back  of  the  coop 
is  boarded,  and  when  coops  are  required  for  outside  use  the  top  is  boarded 
also.  The  coops  are  simply  set  upon  strips  of  wood  nailed  to  posts,  the 
bottom  of  the  coop  being  about  three  feet  from  the  ground.  The  whole 
arrangement  is  the  simplest  and  cheapest  possible. 

The  Food  of  the  Chickens.  Chickens  are  kept  in  the  coops  from  three 
to  four  weeks  and  for  the  first  ten  or  fourteen  days  they  are  not  crammed, 
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but  are  fed  from  troughs  hung  on  the  outside  of  the  coop  a  few  inches 
from  the  bottom.  At  first  the  allowance  of  food  is  limited,  but  afterwards 
the  chickens  are  fed  liberally  twice  daily.  No  grit  or  green  food  is  given. 
The  food  is  composed  of  oats  ground  as  finely  as  possible,  and  mixed  I 
with  skim  milk  to  a  thick  creamy  or  semi-liquid  consistency.  As  a  rule  i 
some  fat  is  added  to  the  food,  but  at  first  it  is  only  given  in  very  limited 
quantities.  The  fat,  which  is  generally  that  made  from  the  wastage  at 
bone  works,  or  prepared  from  mutton  refuse,  is  usually  purchased  in 
casks.  To  prepare  the  fat  for  use  it  is  placed  in  hot  water,  and,  while 
liquid,  pollard  is  added  and  the  whole  thoroughly  mixed.  The  mixture 
is  then  well  stirred  into  the  semi-liquid  mass  of  ground  oats  and  skim  milk. 

All  successful  fatteners  insist  upon  the  necessity  of  using  fat  in  some 
form  or  other.  Some  melt  out  fat  from  butchers'  refuse  procured  locally. 
Mutton  or  other  good  fat  costs  from  2S.  to  3s.  per  stone.  Skim  milk, 
which  is  regarded  as  essential,  costs  a  considerable  sum,  and  is 
considered  to  give  profitable  returns.  It  is  usual  for  fatteners  to  keep  a 
few  cows,  according  to  the  number  of  chickens  they  fatten,  to  provide 
skim  milk  for  feeding.  Some  prefer  to  use  soured  skim  milk,  while  others 
are  in  favour  of  using  it  in  a  fresh  state.  The  milk,  in  conjunction  with 
the  ground  oats,  produces  flesh  white  in  colour  and  of  particularly  fine 
quality. 

Hints  on  Trassing.    The  following  notes  on  trussing,  taken  from  the 
Irish  Farming  World,  give  the  process  in  a  very  concise  way  : 

Presuming  the  fowl  has  been  carefully  plucked  and  otherwise  pre- 
pared, the  operator  lays  the  bird  on  its  back,  cutting  away  the  extreme 
tip  of  the  wing,  and  also  the  thumb,  at  the  same  time  removing  the  loose 
skin  on  the  under  side  of  the  wing. 

Turning  the  bird  on  its  side,  the  sinews  are  now  removed  by  making 
a  cut  on  the  outer  side  of  the  leg,  from  the  hock  to  the  foot,  inserting 
any  strong  instrument,  such  as  the  knife  steel,  under  the  tendons  now 
exposed,  and  drawing  them  by  this  means  towards  the  body  of  the 
operator,  the  head  of  the  fowl  being  turned  away,  when  they  will  give 
at  the  thigh,  and  may  be  removed  at  the  foot  with  the  knife.  Now 
lay  the  bird  on  its  chest,  with  the  stern  towards  the  dresser  and  head 
away  from  the  body,  and  cut  across  the  skin  at  the  back  of  the  neck, 
about  2  i  inches  from  the  body,  and  lay  the  skin  thus  loosened  backwards, 
and  proceed  to  cut  off  the  neck  where  it  joins  the  body,  making  a  loose 
flap  out  of  the  skin  of  the  neck,  and  the  crop  may  now  easily  be  extracted. 

The  finger  should  now  be  passed  round  the  interior  of  the  fowl  and 
all  intestinal  structures  thoroughly  loosened.  Next  place  the  fowl  tail 
upwards,  and  make  a  transverse  incision,  somewhat  deeply  across  between 
the  tail  and  vent.  This  cut  enables  the  operator  to  place  a  finger  around 
the  bowel  (or  "  trail  "),  and  drawing  out  a  loop  of  which,  it  is  cut  off 
with  the  vent,  leaving  an  opening  large  enough  through  which  to  msert 
the  fingers  and  seize  the  gizzard,  drawing  out  all  the  interior  of  the  lowl, 
including  the  intestines,  liver,  heart,  and  lungs  en  masse.  Should  the 
bird  be  one  of  extreme  fatness,  by  a  little  rolling  of  the  body  under  the 
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hand,  the  gizzard  will  be  sufficiently  loosened  from  the  mass  of  abdominal 
fat  to  allow  of  more  easy  drawing  of  the  inwards. 

A  great  improvement  can  be  made  by  the  removal  of  the  merry- 
thought, which  can  be  simply  done  by  passing  the  knife  between  it  and 
the  flesh,  and  cutting  it  away  at  the  extremities.  The  bird  is  now  ready 
for  trussing,  unless  it  is  desired  to  remove  the  feet  or  trim  them,  which 
is  done  by  cutting  off  the  greater  part  of  the  toes. 

The  Operation  for  Cooking.  To  complete  the  operation  for  cooking, 
the  trussing  needle  now  comes  into  requisition.  The  fowl  is  placed  on 
the  table,  breast  upwards,  and  the  threaded  needle  inserted  through  the 
leg,  close  up  to  the  thigh  joint,  then  through  the  body  to  the  leg  on  the 
other  side  and  pulled  out  ;  the  bird  is  then  turned  over,  and  the  needle 
and  string  passed  through  the  first  joint  and  pinion  of  the  wing,  taking 
the  string  over  the  back,  and  repeating  the  operation  on  the  other  side, 
when  the  string  comes  close  to  where  it  was  first  drawn  into  the  fowl, 
and  the  two  ends  are  securely  tied.  It  might  here  be  added  that  when 
passing  the  string  from  one  wing  to  the  other,  the  flap  of  skin  made  from 
the  skin  of  the  neck  should  be  caught  up  to  hold  it  in  position.  Then, 
to  secure  the  ends  of  the  legs  in  position,  the  needle  and  string  are  passed 
through  the  body  under  the  breast-bone,  and  over  the  other  leg,  when  the 
two  ends  are  tied  tightly  ;  and  when  the  fowl  is  smoothed  over  with  the 
hand  it  is  complete. 

Should  it  be  desired  to  boil  the  fowl,  the  preparation  is  somewhat 
different.  The  preliminary  drawing  of  sinews,  &c.,  having  been  carried 
out,  the  fingers  are  passed  from  behind,  under  the  skin,  which  is  loosened 
on  the  thigh  down  to  the  hock  on  both  legs,  taking  care  not  to  tear  it. 
Make  a  cut  on  the  inside  of  each  leg,  about  one  inch  from  the  hock. 
Taking  the  fowl  in  the  hand,  the  fleshy  part  of  the  leg  may  now  easily 
be  pushed  up  under  the  skin,  then  holding  the  foot,  the  hock  is  pushed 
through  the  cut  made  in  the  skin,  which  is  drawn  over  it,  and  it  disappears 
from  sight.  The  shank  is  then  cut  across  where  it  protrudes,  and  the 
feet  in  this  way  are  removed. 

In  tying  up,  insert  the  needle  through  the  front  of  the  body, 
stitch  the  wings  as  in  a  roaster,  and  tie  up  as  before.  Then  to  secure 
the  ends  of  the  legs,  the  string  should  be  passed  through  the  body  above 
the  hock  (which  must  be  felt  for),  and  under  the  breast-bone  to  the  hock 
on  the  opposite  side ;  then  bring  it  round  over  the  back,  and  securely 
tie  it.    This  completes  the  operation. 

BREEDS  OF  POULTRY  FOR  TABLE 

The  pure  breeds  of  fowl  which,  in  England,  come  under  the  heading 
of  "  Breeds  most  suitable  for  table  "  are  as  follow  :  Sussex  Dorkings, 
Old  EngHsh  Game,  Faverolles,  Buff  and  White  Orpingtons,  Indian  Game, 
Langshans,  Plymouth  Rocks,  Wyandottes,  and  Black  Orpingtons.  Of 
these  the  first  six  have  white  flesh,  combined  with  white  legs.  Indian 
Game  carry  a  great  quantity  of  breast  meat  of  excellent  quality,  but  the 
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legs  are  yellow  and  the  skin  has  a  yellow  tinge.    In  the  English  market 
yellow-skinned  birds  do  not  command  top  prices,  and  there  is  a  prejudice 
against  legs  other  than  white,  therefore  the  Indian  Game  is  usually 
employed  for  crossing  with  Dorkings,  FaveroUes,  and  Orpingtons  to 
improve  size  and  meat-carrying  capacity  and  also  to  give  stamma.  No 
other  breed  possesses  the  same  length  of  breast  and  whiteness  of  flesh 
as  the  Dorking  ;  yet  owing 
to  the  fact  that  pure-bred 
Dorking  chickens  are  diffi- 
cult to  rear  under  ordinary 
circumstances  it  is  gene- 
rally found  advantageous 
to  use   an  Indian  Game 
cock  with  Dorking  hens, 
the  progeny  from  this  cross 
being  acknowledged  as  one 
of  the  best  kinds  of  table 
fowl.     The   Old  English 
Game-Dorking  cross  is  also 
often  used  and  produces  a 
fowl  of  high  quality  and 
flavour,  but  the  fighting 
propensities  of  Old  EngHsh 

Game    necessitate  extra 

precautions    for  keeping 

the  cocks  within  bounds. 
Dorkings  do  not  thrive 

in  all  localities   and  are 

best  suited  to  light  dry 

situations,    therefore  in 

many  places    it  will  be 

found  preferable   to  use 

Buff  or  White  Orpington 

or  Faverolles   hens  with 

an  Indian  Game  cock.  Pure-bred  Orpingtons,  though  good,  are  not 
equal  to  the.  produce  of  the  Indian  Game  cross.  Faverolles  can  be 
used  either  pure  or  crossed  ;  some  breeders  prefer  them  pure  whilst 
others  consider  crossing  them  with  Indian  Game  a  decided  advantage, 
probably  because  environments  vary,  so  that  no  hard-and-fast  rules 
can  be  laid  down  ;  one  particular  breed  will  succeed  in  one  place  and 
with  one  breeder,  which  in  different  circumstances  would  be  a 
failure.  As  a  general  rule,  white-legged  varieties  do  not  stand  damp 
situations  as  well  as  the  yellow-legged  breeds.  Like  the  Faverolles, 
the  various  varieties  of  Sussex  fowl  are  suited  to  most  localities  and  are 
fast  becoming  very  popular.  The  legs  and  flesh  are  white,  the  frame  is 
large,  the  breast  deep  and  long,  the  amount  of  bone  is  small  in  proportion 
to  the  size,  and,  when  killed,  the  birds  present  a  very  good  appearance. 


Couple  of  Pullets  crossed  Dorking 
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The  Sussex  chickens  are  hardy  and  mature  very  quickly.  Until  recent 
years  Sussex  fowls  were  not  much  known  outside  their  native  place,  and 
type  was  looked  upon  as  the  only  important  factor  ;  though  there  were 
various  varieties  of  colour,  the  principal  being  Light  or  Ermine  marked 
like  the  Brahma,  Speckled  and  Red.  Recently  a  Sussex  club  has  been 
formed  by  those  interested  in  the  breed,  and  standards  of  points  and 
colour  have  been  drawn  up  for  the  various  varieties  ;  shows  have  been 


Couple  of  Pullets,  crossed' Dorking 


induced  to  provide  classes  with  the  result  that  Sussex  fowls  can  now  be 
obtained  true  to  colour,  without  much  difficulty.  In  the  Enghsh  market 
there  is  a  prejudice  against  dark-legged  birds  on  the  plea  that  their  flesh 
is  not  so  fine  in  quality  as  that  of  white-legged  kinds  ;  however,  it  has 
been  clearly  proved  that  such  breeds  as  the  Croad  Langshan  and  several 
of  the  dark-legged  French  varieties  possess  flesh  as  fine,  as  white,  and  quite 
equal  to  the  Dorking  in  flavour  and  quality. 

As  already  mentioned,  the  highest  class  of  table  breeds  do  not  as  a 
rule  thrive  to  perfection  on  heavy  clay  soils,  and  here  comes  in  the  useful- 
ness of  the  second-quality  table  fowls.  Barred  and  Buff  Plymouth  Rocks, 
and  White  and  Partridge  Wyandottes  ;  for  though  Indian  Game  are 
fairly  hardy,  they  cannot  stand  so  much  damp  as  the  two  previous 
mentioned.  Therefore  those  who  must  keep  fowl  on  heavy  soil  in  damp 
climates  should  choose  Rock  or  Wyandotte  hens  and  cross  them  with 
Dorking,  Buff  Orpington,  or  FaveroUes  cocks.    An  excellent  result  will 
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also  be  obtained  by  using  Rock  cocks  with  Dorking  or  Faverolles  hens  ; 
though  with  these  crosses  the  quaHty  may  not  be  equal  to  that  of  the 
Indian  Game  Dorking  crosses,  yet  the  greater  hardiness  of  the  birds  will 
more  than  outbalance  the  loss  in  quality.  In  crossing  to  produce  table 
birds,  or,  indeed,  for  any  purpose,  a  pure-bred  male  bird  must  always 
be  employed,  though  pullets  of  a  first  cross  may  in  some  cases  be  used 
again  with  advantage.    The  breeder  should  endeavour  to  aim  for  uni- 


COUPLE  OF  COCKERELLS,  CROSSED  DORKING 


formity  of  type,  and  the  advantage  of  this  uniformity  will  clearly  be  seen 
when  the  time  arrives  for  killing  and  marketing  the  chickens.  One 
simple  method  to  adopt  when  crossing  is  to  use  each  year,  alternately, 
males  of  the  two  breeds  first  employed. 

FATTENING  POULTRY 

When  chickens  destined  for  market  reach  the  age  of  about  four  months 
it  is  necessary  to  put  them  through  a  ripening  or  fattening  process,  in 
order  to  bring  them  up  to  the  required  quality  for  which  top  prices 
can  be  obtained.  This  industry  has  been  carried  on  in  the  south-eastern 
counties  of  England  from  time  immemorial,  in  Sussex,  Surrey,  and  West 
Kent,  and  though  this  "  Sussex  method  "  is  now  generally  adopted  by 
all  who  embark  in  the  fattening  business,  yet  "  Sussex  fowl  "  still  ranks 
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first,  for  one  reason  because  this  gift  of  "  fattening  "  in  aU  its  details  is 
handed  on  from  father  to  son,  the  successful  fattener  being,  so  to  speak, 
bom  to  the  trade  ;  and  for  another,  because  the  fowls  in  these  districts 
have  been  so  long  bred  to  a  suitable  table  type.  Large  quantities  of 
Irish  fowl  are  imported  from  the  counties  of  Carlow,  Kilkenny,  Wexford, 
and  Waterford  to  supply  the  demand,  and  after  being  finished  and 
fattened  are  placed  on  the  market  as  Sussex  fowl. 

The  usual  period  for  fattening  is  three  weeks,  as  if  kept  too  long  in 
the  coops  the  birds  deteriorate  and  lose  weight.    The  fattening-coops 


Couple  of  Unfattened  Cockerels 


are  made  of  laths,  and  are  about  7  feet  long,  16  inches  high,  and  18  mches 
deep,  and  divided  into  three  compartments,  each  holding  four  to  six 
birds.  In  penning  for  fattening,  birds  of  the  same  size  and  strength 
should  be  put  together,  and  the  sexes  should  be  separated. 

The  laths  which  form  the  coops  are  nailed  on,  leaving  spaces  of 
li  inch  between  except  in  the  front,  where  2-inch  spaces  are  left  and 
the  laths  are  placed  perpendicularly  to  allow  the  inmates  to  feed  from  the 
troughs.  The  laths  go  lengthwise  along  the  top  and  bottom,  the  bottom 
laths  being  usually  cut  triangular  with  the  apex  pointing  downwards, 
which  facilitates  the  falling  through  of  the  manure. 

The  coops  are  fixed  on  legs  or  trestles,  leaving  a  clear  space  underneath 
for  cleaning,  and  it  is  necessary  to  observe  the  most  scrupulous  cleanlmess, 
to  have  the  cages  thoroughly  scraped   and  limewashed  at  frequent 
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intervals,  and  all  troughs  and  food  vessels  scalded  and  kept  sweet. 
Manure  should  never  be  allowed  to  accumulate  under  the  coops,  for  birds 
will  not  thrive  in  a  tainted  atmosphere.  In  many  cases  special  sheds 
are  erected  to  accommodate  the  birds  ;  but,  if  available,  barns  and  other 
out-houses  can  be  utilised  ;  good  ventilation  is  necessary,  but  draughts 
must  be  avoided.  In  summer,  birds  can  be  fattened  in  covered  coops 
in  the  open,  but  these  should  be  placed  m  a  sheltered  and  shaded  position, 
and  away  from  the  haunts  of  fowl  at  liberty.  In  winter,  birds  should  be 
kept  under  cover  and  in  not  too  cold  a  place  ;  for  a  low  temperature  will 
cause  the  birds  to  devote  a  greater  proportion  of  the  energy  derived  from 
the  food  into  keeping  up  animal  heat,  hence  more  food  would  be  consumed 
and  profit  would  be  less. 

There  are  four  methods  of  fattening,  viz.,  trough  feeding,  pellet  or 
hand  feeding,  cramming  by  funnel,  and  cramming  by  machine.  Birds 
are  in  most  cases  trough  fed  for  the  first  week  or  ten  days  and  finished 
with  the  machine  crammer.  When  first  placed  in  the  coops  in  order  to 
promote  an  appetite  the  chickens  are  made  to  fast  for  twenty-four  hours  ; 
then  food  is  supplied  to  them  twice  daily  in  V-shaped  troughs  ;  when 
fully  satisfied,  the  troughs  are  removed  to  prevent  loss  of  appetite  from 
over-satiation.  In  some  cases  this  trough  feeding  is  continued  during 
the  whole  three  weeks,  and  a  considerable  trade  is  done  in  trough-fed  or 
unfinished  fowls,  which  are  in  demand  in  certain  localities  and  are  far 
superior  in  plumpness,  quality,  and  flavour  to  the  ordinary  unfattened 
chickens  taken  from  the  run. 

This  branch  of  the  trade  is  well  worth  considering,  because  the  amount 
of  labour  required  in  their  production  is  comparatively  small  as  against 
the  fully  fattened  or  finished  article. 

Hand  cramming  is  done  by  forming  the  food  into  pellets,  about 
3  inches  long  by  or  2  inches  thick.  The  operator  catches  the  bird,  and 
holding  it  firmly  either  between  his  knees  or  under  his  left  arm  dips  a 
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Cramming  at  Lurgan  on  the  Sussex  System 
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nellet  in  milk  and,  opening  the  beak,  inserts  the  food  into  the  mouth, 
shoving  it  down  the  throat.  About  fifteen  pellets  will  fill  the  crop.  In 
some  cases  trough  and  hand  feeding  are  combined,  each  bird  after  being 
allowed  to  satisfy  itself  from  the  trough  being  given  a  few  pellets  to 

Funnel  cramming  is  done  by  inserting  the  nozzle  of  a  specially  made 
funnel  into  the  gullet  of  the  bird  and  then  pouring  in  the  food,  which  is 
made  of  the  consistency  of  cream.  This  method  is  quicker  than  hand 
c/amming,  but  great  care  m.ust  be  taken  not  to  choke  the  birds. 

When  birds  are  crammed  in  large  numbers  a  machine  must  be  used 
and  will  prove  to  be  a  great  saving  of  labour.  The  bird  is  taken  from  its 
pen  and  held  under  the  left  arm,  the  neck  being  stretched  out  straight  ; 
the  operator  opens  its  mouth  and  inserts  the  rubber  nozzle  of  the  crammer 
down  the  gullet  into  the  crop,  a  distance  of  4  or  5  inches.  The  machme 
has  a  reservoir  which  is  charged  with  food  in  a  semi-liquid  state  and  when 
the  tube  is  inserted  into  the  crop  the  operator,  who  has  his  foot  on  the 
treadle  of  the  machine,  depresses  his  heel  gently,  forcing  the  contents  of 
the  machine  into  the  crop  until  it  is  judged  to  be  sufficiently  full  ;  this  is 
done  by  keeping  one  hand  on  the  crop.  Care  must  be  taken  to  relieve 
the  pressure  for  a  moment,  before  withdrawing  the  tube,  otherwise,  when 
the  nozzle  is  being  withdrawn,  some  food  may  pass  into  the  wmd-pipe 

and  cause  choking. 

The  food  used  is  of  great  importance.    In  the  south-eastern  counties 
of  England,  ground  oats  is  almost  entirely  used.    What  is  known  to  the 
trade  as  "  Sussex  ground  oats  "  is  prepared  by  a  special  process,  the 
stones  for  its  grinding  being  dressed  in  a  particular  way.    A  small  pro- 
portion of  barley  is  mixed  with  the  oats  previous  to  grmdmg,  and  the 
whole  corn,  including  the  hulls,  is  ground  into  a  fine  flour.    The  analysis  of 
this  mixture,  which  is  the  nearest  approach  to  a  perfect  food,  is  as  follows  : 
albuminoids,  15  per  cent.,  fats  or  oils  5-5  per  cent.,  carbohydrates  48  per 
cent     At  one  time  it  was  difiicult  to  obtain  this  Sussex  oats  except  m 
the  south-east  of  England,  but  now  many  millers  in  the  United  Kmgdom 
have  got  these  special  stones  and  can  turn  out  a  very  good  article,  bour 
skim  milk  is  used  to  mix  the  food  and  produces  whiteness  of  flesh.  Butter- 
milk is  often  used,  and  Sussex  fatteners  consider  milk  for  this  purpose  gives 
a  profitable  return  at  2d.  per  gallon. 

Either  sour  skim  milk  or  butter-milk  will  be  found  far  better  than 
sweet  milk  because  the  acid  tones  the  digestive  system.  It  may  here  be 
mentioned  that  food  sour  by  reason  of  being  mixed  with  sour  milk  must 
not  be  confounded  with  food  turned  sour,  or  stale  from  lying  too  long 
after  mixing  ;  this  latter  is  the  "  sour  food  "  against  which  we  are  con- 
stantly being  warned  by  authorities  on  the  rearing  and  feedmg  ot  poultry. 

It  is  found  that  the  use  of  fat  improves  the  quality  and  gives  juiciness 
to  the  flesh,  therefore  it  is  used  by  nearly  all  fatteners.  To  begin  with 
only  a  small  quantity  is  given,  increasing  the  allowance  towards  the  end 
of  the  period  to  as  much  as  half  an  ounce  per  day  for  each  bird,  ine 
required  allowance  for  the  number  of  birds  to  be  fed  is  melted  and 
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thoroughly  incorporated  with  the  food.  Good  mutton  fat  is  generally 
used  ;  this  fat  can  either  be  obtained  clarified,  in  barrels,  or  can  be  pre- 
pared from  butchers'  scraps. 

Other  foods  which  can  be  used  are  as  follow  :  For  trough  feeding 
when  ground  oats  prove  dearer  than  the  requirements  justify,  equal 
parts  of  ground  oats,  fine  barley  meal  and  Indian  meal  can  be  used  ;  or 
two  parts  of  ground  oats 
and  buckwheat  meal  to 
one  part  of  barley  meal, 
or  equal  parts  of  ground 
oats,  middlings  or  pollard, 
and  barley  meal. 

Indian  meal  is  liable 
to  produce  yellow  flesh 
and  fat. 

It  has  been  argued  that 
cramming  is  cruel,  but  if 
it  were  so,  the  birds  would 
not  thrive.  Of  course  in 
careless  hands  injury  could 
be  done,  but  as  injury  to 
the  birds  would  interfere 
with  the  profits,  such  a 
hand  would  soon  be  dis- 
missed, therefore  it  pays 
to  be  careful.     After  the 

first  few  feeds  the  birds  seem  to  welcome  the  appearance  of  the  crammer 
at  feeding  time. 

Cost  of  Fattening.  The  cost  of  fattening  varies  according  to  the 
value  of  labour  and  differences  in  prices  for  milk  and  feeding-stuffs,  but 
it  may  be  estimated  at  from  bd.  to  Sd.  per  bird. 

During  the  first  week  of  confinement  in  the  pens  there  may  be  only  a 
very  small  gain  in  weight,  or  even  a  slight  loss  ;  birds  gain  most  in  the 
second  week,  often  as  much  as  lb.  ;  but  not  so  much  in  the  third  week, 
and  if  kept  longer  they  begin  to  lose,  therefore  three  weeks  is  the  prescribed 
time  for  fattening,  and  the  total  gain      to  2f  lb. 


Smithfield  Fat  Stock  Show.  Geese. 
Embden  Ganders 


FATTENING  GEESE 

The  goose  industry,  unlike  that  of  turkeys  and  chickens,  has  declined 
in  Great  Britain  of  late  years,  probably  owing  to  the  fact  that  public 
taste  has  changed  in  favour  of  the  more  delicate  flesh  of  the  turkey, 
and  fat  roast .  goose  is  no  longer  the  aristocratic  dish  which  it  was 
in  olden  times.  Still,  geese  being  grass-eating  birds  cost  comparatively 
little  to  feed,  and  though  they  eat  pasture  very  bare,  instead  of  causing 
deterioration  they  improve  land  by  digging  out  and  eating  the  roots  of 
ranunculus  or  buttercup  which  is  often  too  common  in  pastures. 
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There  is  a  good  demand  for  "  green  geese,"  viz.,  young  geese  of  good 
quality  killed  in  summer,  no  extra  fattening  being  given  beyond  two 
feeds  daily  of  soft  food  such  as  barley  meal  and  middlings,  and  one  feed 
of  grain.  In  Norfolk  the  dealers  commence  to  buy  up  lean  goslings  at 
about  five  weeks  old  for  this  trade. 


Table  Poultry.    Gosling  (Cross-breed) 


When  stubbles  are  available  geese  can  bs  run  profitably  pn  them  before 
finally  finishing  them  for  market.  Some  rearers  pen  the  goslings  on 
turnip  fields,  which  they  eat  as  clean  as  sheep.  For  the  winter  markets 
geese  are  confined  in  sheds  to  fatten,  and  receive  two  feeds  daily,  one  of 
soft  food  in  the  morning,  and  grain  (oats  is  best)  in  the  afternoon,  given  in 
the  water  troughs.  Steeped  whole  oats  is  one  of  the  bsst  foods  for  fattening 
geese.    Grit  must  always  be  given. 

Geese  can  b3  kihed  by  dislocating  the  neck,  but  this  is  rather  difficult 
for  a  novice.  It  is,  therefore,  best  to  hang  Tip  the  bird  by  the  legs  tied 
with  a  soft  cord,  stun  it  by  a  blow  on  the  head,  and  then  sever  the 
jugular  vein  by  making  an  incision  behind  the  jaw,  or  by  piercing  through 
the  roof  of  the  mouth. 

Goose  feathers  command  the  highest  prices.  The  large  white  Embdcn , 
which  develops  quickly,  is  best  for  the  early  trade  and  is  the  breed  kept 
most  generally  in  Ireland  under  the  department  scheme.  Toulouses 
are  very  large  ;  the  geese  lay  more  eggs  than  Embdens  but  are  not 
such  good  sitters.  The  Toulouse  goslings  take  longer  to  develop  and 
are  not  so  plump  as  Embdens  when  half  grown.  The  breeds  are  often 
crossed. 

Chinese  geese  are  a  smaller  breed  and  are  often  used  for  crosshig  with 
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the  Toulouse  and  Embdens,  because  of  their  fertihty,  and  are  also  said 
to  be  more  delicate  in  flavour.  Toulouse  geese  are  very  large  when 
fattened,  and  are  excellent  for  the  Christmas  trade  when  large  heavy  birds 
are  required. 

FATTENING  TURKEYS 

In  Norfolk  the  method  of  fattening  turkeys  is  to  confine  them  in  a 
shed  for  five  weeks  before  marketing  and  feed  with  oatmeal,  barley  meal 
and  Indian  meal  in  equal  proportions,  mixed  with  milk,  and  fat  is  given 
in  small  quantities  during  the  last  fortnight.  Three  or  four  meals  daily 
are  given.  Some  fatteners  feed  but  twice  daily  and  keep  the  birds  in 
partial  darkness  between-times.  The  floors  of  these  sheds  are  well 
Uttered,  and  the  birds  are  given  perches,  as,  unlike  chickens,  turkeys  wouM 
not  thrive  if  confined  in  small  per.s.  Another  plan  is  to  allow  the  birds 
free  range,  but  to  give  extra  food  when  they  are  required  to  put  on 
flesh. 

Two  good  meals  daily  of  ground  oats,  mixed  with  milk,  and  a  feed  c  f 
whole  oats  in  the  evening  would  serve  the  purpose.  This  is  often  supple- 
mented by  hand  cramming,  each  bird  being  caught  and  given  several 
pellets  made  of  meal  and  skim  milk  in  the  same  way  as  described  for 
the  hand  cramming  of  chickens.  Boiled  carrots  and  potatoes  may  be 
added  to  the  meal ;  barley  meal  and  wheaten  meals  can  also  be  used, 
and  it  is  always  advisable  to  mix  with  milk  as  it  whitens  the  flesh.  The 
food  is  given  in  troughs,  and  any  which  is  left  should  be  removed  after 
each  feeding  time.  The  evening  feed  may  consist  of  barley,  oats,  or  wheat, 
steamed  or  soaked  in  hot  water.  Grit  and  old  mortar  must  always  be 
supplied  to  aid  digestion. 

The  best  way  of  killing  is  to  hang  the  bird  by  a  soft  cord  attached  to 
the  legs,  and  with  the  left  arm  round  the  body  to  dislocate  the  neck  with 
the  right  hand  ;  however,  this  requires  some  skill  and  practice.  Therefore 
a  novice  should,  after  hanging  up  the  bird,  give  it  a  sharp  blow  on  the  back 
of  the  head  with  a  stick  to  stun  it  before  attempting  dislocation.  In 
plucking,  the  feathers  are  left  on  the  top  of  the  rump,  on  the  neck 
and  head,  and  on  the  back  of  the  wings. 

Birds  should  be  always  fasted  before  kilHng.  It  is  most  important 
to  grade  the  birds  evenly  when  packing,  as  one  or  two  small  specimens 
will  spoil  the  price  of  an  otherwise  large-sized  lot.  Crooked-breasted 
birds  will  never  fetch  top  prices. 


FATTENING  DUCKS 

Ducks  often  succeed  in  localities  and  on  soil  which  is  unsuited  for 
rearing  turkeys  and  chickens,  but  a  dry  parched  situation  is  not  con- 
ducive to  successful  duck-rearing.  The  great  centres  of  the  duck  industry 
in  England  are  Buckinghamshire  and  Bedfordshire,  the  Vale  of  Aylesbury 
having  been  famous  for  its  ducks  from  time  immemorial.  The  stock 
birds  are  generally  kept  by  the  farmers,  who  sell  the  eggs  to  the  "  ducker?," 
VOL.  v.  D2 


1466     THE  ME/VT  INDUSTRY  AND  MEAT  INSPECTION 

who  hatch  them  under  hens,  and  as  duckhngs  require  comparatively  little 
brooding,  several  lots  are  put  with  one  hen,  and  those  hens  which  have 
hatched  them  are  given  a  fresh  lot  of  eggs.    The  ducklings  are  kept  in 
batches  of  about  fifty  in  dry  sheds  well  littered  with  straw,  and  with 
yards  attached.    When  very  young  their  food  consists  of  chopped, 
hard-boiled  eggs  and  bread,  and  boiled  rice  and  barley  meal.     The  egg 
h  left  off  in  a  few  days  and  a  mixture  of  boiled  rice,  toppings,  barley  meal, 
and  tallow  grease  is  given,  to  which  chopped  boiled  nettles  are  often 
added.    At  first  water  is  given  in  shallow  vessels,  and  as  the  ducklings 
grow  larger  troughs  are  provided,  a  plentiful  supply  of  grit  being  always 
within  their  reach.    They  are  not  allowed  free  access  to  swimming  water, 
but  are  let  out  occasionally,  and  usually  get  a  wash  just  before  killing 
to  clean  the  feathers,  though  this  is  not  absolutely  necessary  and  many 
ducklings  reach  the  market  which  have  never  had  a  swim  in  their  lives. 

Rearing  of  Ducklings.  Ducklings  can  be  reared  in  greater  numbers 
in  a  proportionately  smaller  space  than  any  other  species  of  poultry, 
without  any  bad  results,  and  can  bear  forcing  diet  for  a  longer  time  than 
chickens.  They  are  usually  fit  to  kill  at  from  seven  to  eight  weeks  and 
must  be  marketed  at  once  when  fit,  that  is,  when  the  down  has  been 
changed  for  the  first  feathers  ;  if  allowed  to  go  beyond  this  stage  the 
feathers  again  change  and  once  this  process  begins  the  birds  go  off  in 
condition.    The  highest  prices  can  be  obtained  from  February  to  July. 

Ducks  intended  for  stock  should  never  be  reared  on  this  forcing 
principle,  but  should  have  a  wide  range.  Duck  feathers  are  next  in  value 
to  those  of  geese,  and  the  down  from  the  breast  and  back  should  not 
be  mixed  with  the  harder  feathers. 

The  birds  are  kiUed  by  dislocation  of  the  neck  and  plucked  while 
warm  ;  if  killed  at  the  right  stage  the  feathers  come  off  clean,  but  if 
too  soon  or  too  late,  the  birds  will  be  full  of  pin-feathers  or  young  feathers 
fprouting,  and  will  look  unsightly  when  plucked.  Great  care  must, 
therefore,  be  taken  to  ascertain  that  the  birds  are  ready  for  killing. 

Aylesbury  ducks,  which  derive  their  name  from  the  famous  Vale  of 
Aylesbury,  mature  very  quickly  and  take  first  place  as  a  table  duck. 
Rouens  are  the  largest  breed,  but  they  mature  slowly  and  the  flesh  is 
darker  in  colour. 

Pekins  are  looser  in  feather  and  do  not  carry  so  much  flesh  as  the 
pure  Aylesbury  but,  being  prolific  layers  and  very  hardy,  they  are  often 
used  to  advantage  for  crossing. 

Indian  Runners  in  a  pure  state  are  too  small  to  fetch  top  prices  but, 
owing  to  their  great  laying  powers,  these  ducks  mated  to  a  small-sized 
Aylesbury  drake  will  enable  their  owner  to  get  a  very  early  supply  of 
ducklings.  A  rather  undersized  Aylesbury  drake  should  be  used  with 
these  small  ducks  to  ensure  the  fertility  of  the  eggs. 

The  Cayuga  duck  is  of  a  black  or  beetle-green  colour  and  differs  from 
other  breeds  insomuch  that  the  ducklings  can  be  killed  fleshy  and  plump 
off  a  free  range  ;  the  flesh,  though  dark  in  colour,  is  very  rich  in  flavour, 
resembling  the  wild  duck.    Cayugas  are  very  hardy  and  grow  quickly. 
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The  eggs  are  very  dark  ;  in  some  cases  the  shells  are  almost  black,  but 
the  flavour  is  excellent. 

KILLING  POULTRY 

All  birds  should  b3  fasted  for  eighteen  or  twenty-four  hours  before 
being  killed,  as  if  food  is  allowed  to  remain  in  the  crop  and  intestines  it 
will  turn  sour  and  taint  the  flesh.  The  best  and  most  humane  method  of 
killing  a  fowl  is  by  dislocation  of  the  neck.  Take  the  bird  by  the  legs 
in  the  left  hand,  then  grip  the  bird's  head  between  the  thumb  and  first 
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finger  or  between  the  first  and  second  fingers  of  the  right  hand,  the  palm 
of  the  hand  being  towards  the  comb,  and  the  back  of  the  fowl  upwards. 
The  legs  should  be  held  against  the  left  hip  and  the  head  laid  against 
the  right  thigh  of  the  operator.  The  fowl  should  be  then  gently  and  firmly 
extended  to  its  full  length,  and  when  the  neck  is  taut  the  head  is  suddenly 
jerked  forward,  at  the  same  time  bending  it  suddenly  backward,  so  that 
the  neck  will  be  dislocated  at  its  junction  with  the  head.  It  is  best  to 
get  a  lesson  in  killing  from  an  expert,  or  to  practise  on  a  dead  fowl. 

When  properly  done,  death  is  almost  instantaneous,  and  although 
there  is  fluttering  and  muscular  action  all  sensation  ceases  the  moment 
the  spinal  cord  is  severed. 

Young  fowls  are  easy  to  kill,  but  with  an  old  bird  some  difficulty 
may  be  met  with.  If  necessary  for  a  novice  to  kill  an  old  bird,  or  a  turkey 
or  goose,  it  is  advisable  to  hang  up  the  bird  by  a  soft  string  tied  round  its 
legs,  and  then  to  give  it  a  smart  stroke  on  the  back  of  the  head  with  a 
stick,  and  when  unconscious  from  the  blow,  to  dislocate  the  neck  in  the 
usual  way. 

Killing  by  means  of  bleeding  may  be  done  by  palating  ;  the  bird 
is  hung  up  by  the  legs,  the  mouth  is  opened  and  a  sharp  knife  driven 
through  the  roof  of  the  mouth  upwards  into  the  brain  and  the  bird  allowed 
to  hang  until  bleeding  stops.  Another  plan  is  to  cut  the  throat,  but 
this  is  not  recommended  and  is  inhumane. 
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Plucking.  The  bird  should  be  plucked  while  warm,  as  it  is  much 
easier,  and  there  is  less  liability  of  tearing  than  if  allowed  to  cool.  The 
plucker  should  be  seated,  holding  the  bird  with  the  head  hanging  down 
to  allow  the  blood  to  run  down  into  the  neck.  Tighten  the  skin  slightly 
with  one  hand  and  draw  the  feathers  up  and  from  you  with  the  thumb 
and  forefinger  of  the  other,  taking  care  never  to  tear  the  skin.  The  head 
feathers  should  be  left  on.  When  the  bird  is  plucked,  any  pin-feathers 
or  stubs  remaining  must  be  carefully  removed  and  the  carcase  singed 
with  lighted  straw,  the  greatest  care  being  taken  not  to  blacken  the  flesh. 
The  bird  is  held  by  the  head  and  legs  and  passed  quickly  through  the 
flame. 

Shaping.  The  fowl  should  be  shaped  while  it  is  still  warm.  The 
Sussex  shaping  board  is  in  the  form  of  a  V-shaped  trough.    The  front 
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board  is  five  inches  and  the  back  six,  joined  together  at  rather  less  than 
right  angles.  The  wings  are  folded  close  to  the  back  and  the  legs  laid  flat 
at  each  side  of  the  breast,  and  the  bird  placed  breast  downwards  in  the 
trough  with  the  head  and  neck  hanging  over  the  side.  Each  bird  is  laid 
close  to  the  next  and  when  the  trough  is  full  a  smooth  board  is  placed 
on  the  backs  of  the  birds  and  weighted  down  ;  but  it  is  always  advisable 
to  have  birds  of  the  same  size  in  each  shaping  board  in  order  to  obtain 
a  uniform  pressure.  The  birds  must  remain  in  the  troughs  until  they  are 
quite  cold  and  set,  and  will  then  be  ready  for  packing. 

TYING  DEAD  POULTRY  FOR  MARKET 

Some  fatteners,  especially  those  engaged  in  private  trade,  tie  all  the 
birds  whilst  warm,  and  it  certainly  adds  to  their  appearance.  What  is 
called  the  Devonshire  fashion  is  one  of  the  best  and  is  accomplished  as 
follows.  Cut  the  sinews  of  the  middle  toes  to  prevent  doubling  up,  and 
fasten  a  piece  of  string  to  each.  Lay  the  bird  on  its  back  and  press  the 
legs  close  to  the  body  at  the  hocks,  send  the  feet  towards  the  wings, 
placing  a  toe  under  each  wing,  and  secure  them  thus  by  tying  the  two 
pieces  of  twine  at  the  back.  Pass  another  piece  of  string  through  the 
legs,  near  the  hocks,  drawing  them  down  to  the  end  of  the  heel  bone, 
until  the  hocks  nearly  meet,  and  tie  the  ends  of  the  string  under  the  tail. 

Packing.  Before  packing,  the  dead  fowls  should  be  giaded  or  sorted 
into  lots  of  even  size  and  quality,  not  varying  more  than  half  a  pound 
in  weight,  and  as  uniform  in  appearance  as  possible,  for  an  uneven  lot 
will  never  fetch  top  price.  The  best  packages  are  wooden,  non-returnable 
crates,  to  hold  one  dozen  birds  in  each  layer.    The  lids  should  be  nailed 
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down,  but  ventilation  should  be  given  by  means  of  a  series  of  holes  along 
the  sides.  Some  railway  companies  provide  special  hampers  for  the 
conveyance  of  dead  poultry  to  market.  Clean  dry  straw  or  wood  wool  are 
the  best  materials  for  packing.  First  a  layer  of  straw  should  be  placed  at 
the  bottom  of  the  box,  and  covered  with  white  paper  ;  on  this  the  birds 
are  laid  in  a  double  row,  with  their  sterns  to  the  sides  of  the  box  and 
their  heads  down  the  centre,  or  each  head  and  neck  may  be  laid  straight 
across  between  the  opposite  birds,  a  piece  of  paper  covering  each,  and 


Packing  Poultry  at  Lurgan 


a  large  sheet  covering  the  layer  of  birds,  then  more  straw  to  form  a  t.^) 
padding  Vegetable  parchment,  commonly  known  as  butter-paper,  xb 
the  best,  for  being  strong  and  tough  it  prevents  the  straw  rnarkmg  or 
bruising  the  skin  of  the  birds.  Some  firms  call  attention  to  the  number 
of  otherwise  good  fowl  which  are  spoilt  in  transit  by  being  packed 
before  becoming  perfectly  cool,  and,  as  a  result,  arriving  m  a  blackened, 
bruised  and  tainted  condition  ;  this  deterioration  also  arises  from  careless 
packing  with  insufficient  padding  and  paper.  When  the  birds  are 
graded  and  packed  the  crates  should  be  branded  according  to  contents 
and  weights,  thus,  X.  Y.  i  doz.  4^-5  lb.  ,        1  . 

Marketing.  The  London  (Leadenhall  and  Smithfield  Central)  markets 
are  generally  recognised  as  the  best  for  prime,  well-finished  poultry,  and 
there  the  best  prices  can  be  obtained  for  birds  of  fine  quality  from  5  lb. 
weight  and  upwards,  and  for  this  class  there  seems  always  to  be  a  constant 
demand.  Smaller  birds  may  often  be  sold  more  profitably  m  English 
and  Scottish  towns,  in  which  the  supply  of  good  birds  is  seldom  overdone. 
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When  choosing  a  salesman,  unless  he  is  a  "  market  salesman  "  under 
the  supervision  of  the  Markets  Committee,  and  therefore  bound  to  pay  up 
promptly,  it  will  be  found  most  necessary  to  get  good  trade  references, 
for  perhaps  no  trade  gives  such  scope  for  frauds  as  the  poultry  trade. 

Before  sending  off  a  lot  of  birds  it  will  be  well  for  a  beginner  to  write 
to  a  reliable  firm  and  inquire  for  current  prices  and  information  relative 
to  the  best  dates  for  despatch,  &c.  Birds  should,  if  possible,  be  despatched 
so  as  to  arrive  in  the  early  morning,  as  the  London  wholesale  markets 
open  at  5  o'clock  a.m.  and  close  at  2  p.m.  The  fowl  should  be  consigned 
at  "  Owner's  Risk  "  rate,  and  the  firm  to  which  they  are  consigned  duly 
advised  of  their  despatch.  The  best  days  for  fowl  to  arrive  at  the 
London  markets  are  : 

Leadenhall— Mondays,  Wednesdays,  Thursdays,  and  Saturdays. 

Smithfield  (Central)— Tuesdays,  Thursdays,  and  Fridays. 


PETITS  POUSSINS  OR  MILK  CHICKENS 

The  raising  of  petits  poussins  or  poulets  de  lait  forms  a  very  important 
branch  of  the  poultry  industry  in  France  and  Belgium.  Between  Easter 
and  July  there  is  a  moderate  demand  for  them  in  London,  but  Mr. 
Charles  Brooke  informs  the  writer  that  the  great  drawback  to  the  poussins 
trade  is  that  so  few  rearers  can  be  got  who  will  take  the  amount  of  care 
which  is  absolutely  necessary  to  bring  them  to  perfection,  therefore  the 
demand  is  somewhat  limited.  These  milk  chickens  are  killed  at  from  four 
to  eight  weeks  old  and  weigh  from  eight  to  twelve  ounces  ;  they  are 
dressed  like  quails,  and  each  guest  is  served  with  a  whole  bird.  In 
London,  prices  in  the  season  range  from  is.  bd.  to  2s.  6d.  each.  Indian 
Game,  Dorking,  Faverolles,  Buff  Orpingtons,  and  Houdan  crosses  are 
useful  for  this  purpose,  but  the  cockerels  of  non-sitting  breeds  answer 
very  well,  as  they  develop  so  quickly  and  can  be  picked  out  from  the 
pullets  at  a  very  early  age.  The  chickens,  when  hatched,  should  be  fed 
for  the  first  few  weeks  on  good  nutritious  food  to  build  up  a  frame,  and 
then  put  on  a  diet  of  ground  oats  mixed  with  hot  milk  and  a  small  quantity 
of  rendered  fat.  In  France,  barley  meal  is  used  for  feeding.  Grit  is 
always  supplied  and  milk  is  given  for  drink.  Some  authorities  prefer  to 
keep  the  birds  under  cover  during  the  whole  time,  but  great  care  is 
required  to  prevent  cramp  from  over-confinement. 

Chickens  thus  reared  on  a  forcing  diet  would  not  be  likely  to  succeed 
as  stock  birds,  so  that  only  those  intended  for  killing  should  be  treated. 

Sale  of  Old  Hens.  Old  hens  should  always  be  sent  alive  to  the 
markets,  as  they  are  chiefly  in  demand  for  shipping,  for  poultry  supplies 
on  sea  voyages,  and  a  very  large  number  are  bought  by  the  Jews. 

Seasons  for  Rearing  Chickens.  The  natural  time  for  birds  to  reproduce 
their  species  is  spring  or  early  summer,  but,  with  the  domestication  and 
evolution  of  the  Jungle  Fowl  and  its  descendants  to  meet  the  requirements 
of  man,  these  natural  habits  have  been  altered  by  breeding  and  selection 
until  the  domestic  fowls  of  the  present  day  practically  lay  and  hatch  at  all 
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seasons  of  the  year.  But,  as  springtime  and  summer  are  the  natural 
seasons,  we  must  bear  in  mind  that  the  rearing  of  chickens  in  late  autumn 
and  winter  is,  so  to  speak,  an  unnatural  process,  and  the  difficulties  which 
are  involved  must  be  overcome  by  making  certain  provisions,  which  in 
spring  and  summer  are  quite  unnecessary. 

Unless  the  surroundings  are  exceptionally  dry  and  sheltered,  late 
autumn-  and  winter-hatched  chickens  must  have  artificial  shelter  provided 
by  placing  the  coops  under  sheds  or  in  houses,  where  the  young  birds 
may  exercise  during  the  many  cold  and  stormy  days  experienced  at 
these  seasons. 

One  of  the  greatest  causes  of  mortality  amongst  autumn  and 
winter  chickens  is  a  form  of  cramp,  not,  as  generally  supposed,  brought 
on  by  cold  and  damp,  but  arising  solely  from  the  want  of  proper  and 
daily  use  of  the  sinews  of  the  legs  and  feet,  because  of  the  flatness 
and  sameness  of  the  surfaces  of  the  floors  in  coops  and  brooders  and 
sheds  in  which  the  chickens  run  ;  and  this  form  of  cramp  is  more  prevalent 
amongst  artificially  reared  ch'ckens  than  in  those  reared  by  hens.  The 
floor  of  a  shed  or  house  for  winter  chicken-rearing  should  be  of  earth. 
To  prevent  the  depredations  of  rats  it  is  often  advisable  to  put  in  concrete 
floors,  but  these  must  be  covered  with  fresh  earth  or  sand  to  a  depth  of 
several  inches,  and  this  must  be  renewed  at  intervals,  otherwise  it  will 
bscome  stale  and  foul.  One  reason  why  winter  chickens  do  not  thrive 
is  that  their  existence  is  so  monotonous.  In  summer,  when  running  free, 
they  rush  hither  and  thither,  new  excitements  and  amusements  appearing 
in  every  clod  or  tuft  of  herbage,  but  in  winter  the  space  is  necessarily 
so  confined  that  they  know  every  inch  of  the  ground,  and  for  want  of 
any  fresh  interest  they  become  dull  and  listless. 

A  little  thought  and  intuition  on  the  part  of  the  attendant  can  soon 
obviate  this,  by  providing  daily  a  sort  of  "  Winter  Garden  "  for  their 
delectation. 

The  Importance  of  Light  and  Ventilation.  Where  several  coops  are 
placed  imder  a  shed  or  in  a  house,  these  must  be  well  hghted  and  well 
ventilated.  On  days  when  the  chickens  cannot  run  out,  a  wheelbarrow- 
load  of  grass-covered  sods  should  be  thrown  down  and  left  rough  ar.d 
unbroken.  Over  these  sods,  or  spadefuls  of  earth,  the  chickens  will  climb 
and  scratch,  calling  all  the  sinews  of  the  legs  and  feet  into  use  and  thus 
promoting  development  and  growth.  This  earth  can  be  turned  over 
several  times  and  removed  entirely  for  a  fresh  supply,  as  often  as  prac- 
ticable. It  should  not  be  too  dry,  as  though  wet  and  dirt  and  dampness 
are  bad  for  chickens,  the  natural  sappiness  of  freshly  dug  earth  is  very 
beneficial.  The  writer  has  seen  chickens  suffering  from  cramp  and  having 
a  dried-up  appearance  from  remaining  too  much  in  the  hot  chamber  of 
a  brooder  during  a  severe  frost,  completely  cured  and  made  plump  and 
healthy  by  being  forced  daily  to  exercise  on  freshly  dug-up  earth. 

Though  in  spring  there  are  many  wet  and  inclement  days,  there  are 
also  fine  and  sunny  ones,  and  on  these  chickens  get  ample  exercise  ;  still, 
in  bad  seasons,  shelter  and  artificial  incitements  to  exercise  should  be 
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provided.  For  instance,  a  big  old  plant  of  cabbage,  pulled  up,  roots  and 
all,  and  given  to  the  birds  will  be  a  source  of  much  enjoyment  and  soon 
every  green  leaf  and  blossom  will  be  stripped  off.  Cabbage  is  one  of  the 
best  of  green  foods,  but  should  always  be  given  in  whole  plants,  or  large 
leaves,  in  preference  to  chopping. 

Growing  chickens  relish  earthworms  very  much,  and  nothing  seems 
to  give  chickens  greater  pleasure  than  to  have  a  piece  of  ground  dug  over, 
so  that  they  can  catch  the  worms  and  insects.  During  the  short  winter 
evenings  chickens  should  be  fed  about  eight  or  nine  o'clock  by  lamplight. 
Dry  food  is  best,  and  the  lamp,  preferably  a  "  hurricane  "  or  stable 
lantern,  can  be  hung  in  the  shed  for  about  half  an  hour. 

Seasons  for  Marketing.  During  the  spring,  well-fed  young  chickens 
weigh  from  2^  to  4  lb.,  top  prices  being  usually  obtained  in  May.  Moderate- 
sized,  good  birds  sell  best  from  March  to  July,  and  large,  well-finished 
fowl  are  most  in  demand  during  the  winter  months,  November  to  February. 

The  duckling  season  is  from  February  to  June.  Fatted  ducks  sell 
best  in  autumn  and  winter.  Goslings,  or  green  geese,  in  May  and  June, 
moderate-sized,  fat  geese  at  Michaelmas,  and  large,  fat  geese  about 
Christmas  time.  Turkeys  are  most  in  demand  just  before  Christmas 
and  for  a  short  time  after  ;  the  larger  the  turkey  the  higher  the  price  in 
proportion,  provided  the  birds  are  of  good  quality  and  straight-breasted. 

The  following  list  gives  an  average  of  the  prices  given  by  Messrs. 
C.  and  A.  Brooke,  Central  Markets,  London,  for  one  year,  for  fat  Sussex 
poultry,  all  qualities  : 

January,  3s.  6i.  each  ;  February,  3s.  6d.  ;  March,  3s.  gd.  ;  April, 
4s.  6d.  to  5s.  ;  May,  4s.  3d.  to  4s.  gd.  ;  June,  3s.  gd.  ;  July,  2s.  gd.  ; 
August.  2S.  6d.  ;  September,  2s.  gd.  ;  October,  2s.  6d.  ;  November, 
2S.  gd.  and  December,  3s. 

The  prices  vary  each  year  according  to  supply  and  demand  ;  therefore, 
as  Mr.  Chas.  Brooke  points  out,  information  respecting  prices  given  in 
books  is  often  misleading,  so  that  the  chicken-rearer  will  be  well  advised 
to  apply  to  the  salesman  selected  for  quotations  of  current  prices  and 
further  information,  when  the  time  approaches  for  selhng  the  birds. 

The  Onion  and  its  Great  Importance  as  a  Chicken  Vegetable.  It  would 
be  difficult  to  over-estimate  the  value  of  the  onion  and  the  benefits  to  be 
derived  from  the  various  forms  of  this  useful  vegetable  as  an  adjunct  to 
the  feeding  of  young  chickens.  It  stimulates  the  appetite,  regulates  the 
digestive  system,  and  acts  as  a  preventive  of  "gapes,"  that  terrible 
scourge  of  chickens  ;  and  it  will  be  noticed  that  chickens  which  get  a 
constant  supply  of  onions  are  immune,  or  almost  so,  to  cold  or  catarrh. 
All  who  attempt  to  rear  chickens  should  make  a  point  of  growing  onions 
in  some  form,  the  most  useful  being  leeks  and  chives.  The  whole  plant 
can  be  utilised  in  the  former,  and  in  growing  leeks  for  chickens  it  will  not 
be  found  necessary  to  plant  out  and  earth  them  up  as  if  for  table  as  the 
green  part  can  be  chopped  and  mixed  with  the  food.  A  bed  of  leeks 
will  give  a  good  supply  during  the  winter  and  early  spring,  before  the 
chives  come  into  season.    The  latter  throw  up  green  tops  somewhat  . 
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resembling  tufts  of  young  rushes,  but  they  are  tender  and  juicy,  and  after 
cutting,  the  roots  throw  up  fresh  sprouts.  These  forms  of  the  vegetable 
which  produce  a  large  amount  of  juicy  green  stalk  seem  to  be  the  most 
relished,  but  the  ordinary  onion  bulb  is  also  excellent,  and  it  will  pay 
to  spend  a  part  of  the  money  necessary  for  food  on  onions  in  some  form. 
Garlic  also  should  be  in  every  poultry-keeper's  garden,  and  if  somewhat 
unpleasant  to  handle,  the  chicken-rearer  will  be  amply  repaid  by  watching 
the  avidity  with  which  chickens  pick  out  the  juicy  bits  of  garlic  stalk 
and  rush  wildly  about,  followed  by  others  anxious  to  snatch  the  coveted 
prize.  Owing  to  its  strong  odour,  garUc  is  the  best  of  this  tribe  to  ward 
off  the  danger  of  "  gapes,"  or,  if  the  chickens  are  already  attacked,  garlic 
or,  if  this  is  not  available,  plenty  of  onions  should  be  added  to  the  food, 
at  the  same  time  not  neglecting  the  use  of  some  of  the  cures  on  the  market, 
such  as  "  Blackerite  "  or  "  Camlin." 

Onions  are  particularly  useful  in  spring  and  winter,  and  for  chickens 
which  in  summer  have  not  a  very  free  pasture  range,  grit  and  water 
must  be  supplied  at  all  seasons. 

Foods  for  Poultry.  The  feeding  of  poultry  is  a  very  important  matter 
and  makes  all  the  difference  between  profit  and  loss.  It  is  necessary  to 
consider  the  various  circumstances,  such  as  situation,  age,  season  of  the 
year,  space  at  command,  &c.,  in  order  to  arrive  at  the  correct  diet. 
The  properties  of  the  various  foods  must  be  considered  as  to  their  flesh-, 
bone-,  or  fat-forming  properties. 

Albuminoid  ratio  means  the  proportion  of  albuminoids,  or  flesh-,  bone-, 
and  tissue-forming  properties  in  proportion  to  fats  and  carbohydrates, 
or  heat-producing  and  fat-forming  foods.  The  ratio  now  generally 
acknowledged  to  be  the  best  is  a  proportion  of  one  part  albuminoids 
to  4i  or  5  of  carbohydrates.  All  foods  are  composed  of  six  constituents, 
albuminoids,  carbohydrates,  fats  or  oils,  fibre,  ash,  and  water,  but  in 
consulting  a  food  table  it  must  be  remembered  that  these  tables  often 
differ  slightly,  because  very  few  samples  of  the  same  grain  are  exactly 
alike  in  composition.  Mr.  Edward  Brown,  F.L.S.,  in  his  book  on 
"  Poultry-Keeping  as  an  Industry  for  Farmers,"  recommends  the 
following  percentages  : 

(1)  Albuminoids  or  nitrogenous  compounds  form  bone,  horn,  feathers, 
skin,  blood,  muscle,  eggs  :  growing  birds,  15  per  cent.  ;  adults  12  per  cent. 

(2)  Soluble  carbohydrates  support  respiration  and  animal  heat  : 
rummer,  55  per  cent.,  winter,  65  per  cent. 

(3)  Fat  gives  oily  secretions  and  softens  flesh  :  breeding  or  laying 
stock,  2  per  cent.  ;  fattening,  5  per  cent. 

(4)  Woody  fibre  of  small  value. 

(5)  Ash  of  small  value  except  lime. 

A  Properly  "  Balanced  "  Dietary.  When  a  dietary  is  so  arranged, 
having  the  correct  proportions  between  albuminoids,  carbohydrates, 
fats,  &c.,  it  is  said  to  be  a  properly  "balanced  "  dietary.  Considering 
the  various  cereals  separately,  oats  is  an  almost  perfect  food,  because 
its  ratio  is  about  1:4^.     If,  therefore,  only  one  kind  of  grain  were 
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available  for  poultry,  oats  would  be  the  one  to  choose.  Wheat  varies 
very  much  according  to  sample  ;  a  large-grained  floury  wheat  will  contain 
too  large  a  proportion  of  starch,  and  the  proportion  of  albuminoids  will 
be  too  low.  The  most  albuminous  part  of  wheat  is  the  bran  and  germ, 
therefore  bran,  middling  or  pollard,  is  richer  in  flesh-forming  materials 
than  flour  ;  small-sized,  sound  wheat  is  therefore  the  best  for  poultry- 
feeding.  Buckwheat  is  largely  used  in  France  for  fattening  fowl.  Its 
albuminous  value  is  lower  than  wheat,  but  it  is  rich  in  oils  and  is  a 
valuable  and  useful  addition  to  the  hens'  rations,  though  on  account  of 
its  dark  colour,  unless  birds  are  trained  to  eat  it,  they  may  waste  it  at 
first.  Barley  is  a  heat-producing  and  fattening  food  but  does  not  contain 
much  oil.  Maize,  or  Indian  corn,  is  the  most  oily  of  the  ordinary  grains, 
but  has  a  tendency  to  produce  yellow  fat.  It  is  also  rich  in  heat-producers 
and  is  therefore  to  be  avoided  in  very  warm  weather.  The  albuminoid 
ration  is  too  low.  Peas  and  beans  contain  a  very  large  proportion  of 
albuminoids  compared  to  the  other  groups,  but  they  are  very  deficient 
in  oils,  hence  peas  or  beans  would  be  suitable  to  use  in  conjunction  with 
maize  in  order  to  raise  the  quantity  of  albuminoids  in  a  maize  dietary. 
Peas  and  beans  are  given  to  pigeons  and  game  fowl  to  keep  them  in  good 
hard  condition.  They  constitute  a  very  valuable  addition  to  the  food  of 
stock  birds,  they  are  also  largely  used  in  the  composition  of  the  various 
dry-food  mixtures. 

Dari,  sometimes  called  Indian  millet,  is  a  grain  much  appreciated  by 
poultry^  and  being  usually  about  the  same  price  as  wheat  is  within  the 
reach  of  all  who  wish  to  give  it  a  trial.  Most  "  dry  foods  "  contain  dari. 
It  is  a  round-shaped,  white  grain,  larger  than  hempseed. 

Rice  is  useful  as  a  variety  for  poultry,  but  its  nutritive  value  is  poor. 
Rice,  boiled  with  milk,  is  recommended  when  adult  fowl  or  chickens  are 
suffering  from  diarrhoea. 

Hempseed  is  very  rich  in  oils  and  a  small  portion  of  this  seed  may  be 
used  with  advantage  in  cold  weather.  Too  much  hemp  is  dangerous  to 
fowl  and  is  liable  to  cause  liver  disease  and  brain  affections  in  chickens. 

Millet  and  canary  seeds  are  very  useful  to  form  part  of  a  dietary 
for  young  chicks,  but  are  too  expensive  to  consider  as  foods  for  adult  stock. 

Malt  sprouts  have  a  very  high  albuminoid  ratio  and  are  excellent  as 
an  addition  to  the  dietary,  having  most  valuable  digestive  qualities. 

Clover  hay,  cut  and  scalded,  is  of  very  high  value  and  is  very  largely 
used  by  American  egg-farmers  and  of  late  years  in  England.  The  method 
of  feeding  clover  is  by  mixing  it  with  the  soft  food. 

Potatoes  are  of  a  very  starchy  nature  and  not  of  much  food  value, 
except  for  mixing  with  meals  to  give  bulk. 

Carrots,  parsnips,  turnips,  S'C,  are  all  useful  for  mixing  with  meal  to 
form  the  morning  mash,  as  also  are  nettles,  scalded  or  chopped  raw. 

Onions  and  garlics  are  good  for  chickens,  chopped  raw  and  mixed 
with  the  mash,  but  should  not  be  fed  to  laying  hens  if  the  eggs  are  required 
for  table  purposes. 

Meat,  fresh  or  dried,  cut  green  (or  fresh  bones),  dried  fish  or  meat 
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meals,  are  all  useful  for  poultry,  and  should  be  added  to  the  dietary  unless 
insect  life  is  very  plentiful. 

Sunfloieier  seed  is  of  great  value,  having  a  high  nutritive  value  and 
being  rich  in  oils. 

Cockle  or  cockled  seed  is  the  screenings  taken  from  wheat  by  a  "  cockle 
machine,"  and  is  not,  as  often  erroneously  supposed,  the  seed  of  corn- 
cockle. Lychnis  githago,  which  is  a  powerful  irritant.  Cockled  seed 
contains  broken  wheat,  wild  mustard  and  rape,  clover,  linseed,  and  the 
seeds  in  innumerable  wild  grasses  and  weeds,  and  is  largely  used  in 
making  the  cheaper,  dry-food  mixtures.  It  can  also  be  ground  up  fine 
and  used  as  meal,  and  some  authorities  maintain  that  it  is  an  excellent 
food  for  poultry.  Various  samples  of  cockled  seed  differ  very  largely 
in  value. 

Kitchen  scraps,  such  as  potato  and  vegetable  parings,  vegetable  water, 
waste  meat,  and  fat,  are  all  useful  adjuncts  in  feeding  fowl.  Of  course 
all  waste  vegetables  should  be  cooked  before  being  used,  except  lettuce, 
cabbage,  and  onion. 

White  bread.  Bread  scraps  may  be  used,  but  white  bread  is  not 
recommended  as  a  staple  diet  for  chickens,  being  too  starchy  ;  brown 
bread  is  much  richer  in  nutritive  qualities. 

Grit,  though  not  actually  a  food,  is  necessary  to  poultry  to  assist 
digestion,  and  where  abundant  supply  of  natural  grit  cannot  be  obtained, 
artificially  prepared  grit,  of  which  there  is  plenty  on  the  market,  must 
be  supplied. 

Oyster-shell.  To  make  egg-shells  and  bone,  fowl  require  lime  in  some 
form,  and  for  this  crushed  oyster-shells  are  most  commonly  used.  Either 
oyster-shell  or  lime  rubbish,  such  as  old  mortar,  or  the  refuse  left  after 
lime-washing,  should  be  always  within  the  reach  of  fowl,  but  on  no 
account  should  either  lime  or  grit  be  mixed  with  the  soft  food. 

Laying  spices,  if  used  at  all,  must  be  used  most  judiciously.  Some 
people  administer  these  condiments  in  order  to  induce  pullets  to  lay. 
They  undoubtedly  stimulate  the  ovary  for  a  time,  but  in  the  long  run  the 
effects  will  be  most  disastrous.  Occasions,  no  doubt,  do  arise  when  a 
small  quantity  of  spice  can  be  administered  with  advantage,  so  that  a 
recipe  is  here  given  :  Gentian,  4  oz.  ;  fenugreek,  8  oz. ;  cayenne,  2  oz.  ; 
brown  sugar,  8  oz.  ;  liquorice,  2  oz.  ;  salt,  2  oz. ;  bone-meal,  4  oz.  ;  powder 
and  mix.  A  tablespoonful  to  every  ten  or  twelve  hens  may  be  given 
twice  a  week  mixed  with  the  soft  food. 

The  best  tonic  for  fowls.  Sulphate  of  iron  ^  lb.,  sulphuric  acid  i-  oz., 
and  water  i  gallon,  mixed  in  an  earthenware  vessel,  allowed  to  stand 
for  a  day  and  then  bottled  for  use.  Dose — a  teaspoonful  to  every  half- 
pint  of  drinking  water  or  in  similar  proportions  in  the  water  used  to  mix 
the  soft  food  every  third  or  fourth  day.  Metal  vessels  must  not  be  used 
for  this  mixture,  as  chemical  action  is  liable  to  set  in  (Douglas  Mixture). 

Suitable  Mixtures.  The  following  are  given  by  Mr.  Edward  Brown, 
F.L.S.,  in  "  Poultry  as  an  Industry  for  Farmers  and  Cottagers,"  as 
suitable  mixtures  for  breeding  or  laying  stock  : 
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(a)  Summer — So/i  food 

Barley  meal   i  part. 

Fine  thirds  or  middlii-gs   i  part. 

Turnips  (cooked)   2  parts. 

or 

Barley  meal     .......  i  part. 

Fine  thirds  or  middlings   i  part. 

Potatoes  (cooked)   2  parts. 

Clover,  hay,  chaff   i  part. 

Albuminoid  ratio  of  above,  i  :  4.5. 

Hard  food 

Equal  parts  of  oats  and  wheat,  albuminoid  ratio,  i  :  5.8. 


{b)  Winter — Soft  food 

Indian  meal   3  parts. 

Pea  meal   i  part. 

Barley  meal   3  parts. 

Bran   i  part. 

Potatoes  (cooked)   3  parts. 

Meat  (granulated)   i  part. 


Albuminoid  ratio,  i  :  4.8. 
Hard  food 

Equal  parts  of  wheat  and  barley.    Albuminoid  ratio,  i :  6.6. 

How  to  feed.  Fowls  at  liberty  or  in  large  runs  should  be  fed  twice  a 
day,  soft  food  in  the  morning  and  grain  in  the  evening.  The  soft  food 
should  be  given  in  troughs  to  prevent  the  contamination  of  the  ground. 
In  wet  weather  or  for  fowls  in  small  runs  the  grain  should  be  fed  about 
midday  and  be  covered  with  chaff  or  litter  in  a  dry  place,  so  that  the 
birds  may  be  employed  in  scratching  for  it  and  thus  obtain  beneficial 
exercise. 

Fresh-cut  green  bone  is  an  excellent  food  for  poultry  as  a  substitute 
for  insect  life.  It  contains  3  to  4  per  cent,  of  nitrogen,  49  per  cent,  of 
lime  phosphates,  and  9  to  10  per  cent,  of  carbonate  of  lime.  Mills  are 
sold  for  the  purpose  of  cutting  green  bones  to  a  proper  size. 

Fattening  Diet.  For  fattening  fowl,  whether  by  trough  feeding  or 
by  cramming,  no  food  is  as  good  as  Sussex  ground  oats.  This  is  not 
oatmeal,  but  is  made  by  a  special  milling  process  in  which  the  hull  of 
the  oats  is  ground  up  together  with  the  kernel  into  a  fine  flour.  A  small 
quantity  of  barley  is  mixed  with  Sussex  oats  to  facilitate  the  grinding. 
The  meal  thus  obtained  is  mixed  with  sour  milk  or  butter-milk  into  a 
thick  paste,  just  so  thick  that  it  will  not  run  off  the  feeding-board  and 
thick  enough  to  prevent  the  birds  lifting  mouthfuls  into  the  coop.  To 
this  mixture  a  small  quantity  of  clarified  mutton  fat  is  added,  com- 
mencing with  an  allowance  of  a  quarter  of  an  ounce  per  bird  each  day 
and  working  up  the  quantity  to  double  that  amount  during  the  last  part 
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of  the  fattening  period.  The  following  mixtures  are  sometimes  used  in 
place  of  ground  oats  : 

A  mixture  of  two  parts  of  buckwheat  meal,  two  parts  of  ground  oats, 
and  one  part  of  fine  Indian  meal  mixed  with  sour  milk,  or  a  mixture  of 
topping,  barley-meal,  and  ground  oats  and  middlings  in  equal  parts. 
Indian  meal,  unfortunately,  tends  to  create  yellow  fat,  and  for  this 
reason  can  only  be  used  with  other  meals.  Potatoes,  well  cooked,  may 
be  mixed  with  the  meals  for  trough  feeding. 

Faticning-coops  are  constructed  with  barred  floors,  the  upper  part 
of  each  bar  being  slightly  rounded  and  placed  2  inches  apart,  so  that  the 
droppings  may  fall  to  the  ground  under  the  coop,  which  should  be  raised. 
The  front  of  the  coop  is  made  of  bars  2  inches  apart,  and  the  two  middle 
bars  of  each  compartment  are  removable.  The  troughs  are  placed  along 
in  front  of  the  coop,  and  the  birds  feed  by  putting  their  heads  through 
between  the  bars.  A  fattening-pen  to  hold  fifteen  or  eighteen  birds  would 
be  20  inches  high,  20  inches  wide,  and  7^  feet  long.  This  would  be  divided 
into  three  compartments  to  hold  five  or  six  birds  each.  Single  birds 
do  not  thrive  nor  feed  so  well  as  if  penned  in  lots  of  five  or  six,  as  each 
stimulates  the  other  to  feed  eagerly.  Birds  are  usually  fed  from  troughs 
for  the  first  ten  days  and  afterwards  crammed  by  machine.  It  is  not 
advisable  to  prolong  the  fattening  process  beyond  three  weeks. 

Chickens  for  home  use  may  be  greatly  improved  in  plumpness  and 
flavour  if  given  a  course  of  trough  feeding  before  being  killed  for  table. 
Between  each  meal,  that  is,  twice  daily,  the  troughs  should  be  scraped 
and  cleaned  and  some  gravel  spread  on  them.  Under  no  circumstances 
should  food  be  allowed  to  remain  in  the  troughs  from  one  meal  to  another. 

Nettles  for  Fattening  Fowl.  In  hot  weather,  birds  in  process  of  fatten- 
ing may  require  a  cooling  medicine.  Some  give  flowers  of  sulphur,  and 
others  prefer  to  give  nettles  chopped  and  scalded  and  mixed  with  the 
food. 

Grit.  It  is  necessary  for  birds  to  have  a  supply  of  grit  within  reach 
to  assist  them  in  digesting  their  food.  The  gizzard  of  a  fowl  acts  like  a 
mill,  and  the  grit,  or  small  stones,  are  swallowed  for  the  purpose  of 
assisting  in  grinding  the  corn  and  other  foods.  The  gizzard  of  a  healthy 
bird  will  always  be  found  to  contain  a  number  of  small  stones.  Birds 
left  at  liberty  will  find  sufficient  grit  for  themselves,  but  when  kept  in 
enclosed  yards  poultry  must  always  be  supplied  with  suitable  grit,  either 
in  the  form  of  good  sharp  gravel  or  one  of  the  many  "  grits  "  on  the 
market,  which  cost  about  5s.  per  cwt.  For  those  who  have  but  a  few 
fowls  and  who  have  leisure  to  do  so,  ordinary  broken  delf,  smashed  up 
with  a  hammer  on  a  stone  in  the  run  to  about  the  size  of  barley-corns, 
will  form  an  excellent  grit-supply.  There  are  several  small  "  hand  grit- 
smashers  "  advertised. 

Cockerel  and  Pullet  Breeding-pens.  To  speak  of  a  pen  of  birds  as 
cockerel  or  pullet  breeders  may  convey  a  false  meaning  to  the  uninitiated, 
viz.,  that  the  pen  of  birds  so  described  will  produce  more  of  one  sex  than 
of  another,  but  this  is  not  the  meaning  of  the  term.    As  the  exhibition 
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males  and  females  of  some  varieties  of  fowl  are  bred  from  totally  different 
families  of  the  same  breed,  to  state  that  a  certain  bird  is  a  "  cockerel 
breeder  "  means  that  it  belongs  to  a  strain  or  family  which  can  be  depended 
on  to  produce  males  of  the  required  standard  of  colour.  Taking 
Partridge  Wyandottes  as  an  example,  a  cockerel-breeding  cock  would 
require  to  bs  up  to  the  required  show  standard  and  to  belong  to  a 
cockerel-breeding  family — in  other  words,  to  be  "  cockerel-bred"  ;  while 
the  cockerel-breeding  hen  would  not  be  an  exhibition  bird  in  colour 
and  markings  also,  but  should  be  of  the  true  Wyandotte  type.  The 
pullet-breeding  cock  also  would  not  be  an  exhibition  bird,  but  the  hen 
used  to  breed  females  would  have  the  standard  show  colour  and  markings. 
A  mismarked  cockerel-bred  cock  would,  of  course,  not  be  a  pullet 
breeder,  nor  would  a  mis-marked  exhibition  hen  be  a  cockerel  breeder, 
though  it  would  in  some  cases  be  difficult  to  distinguish  between  mis- 
marked  exhibition  males  and  females  and  the  true  pedigree-bred  cockerel 
and  pullet  breeders. 

In  many  varieties  of  fowl  both  sexes  are  successfully  bred  from  the 
same  pen,  and  in  this  case  if  an  Orpington  cock,  for  instance,  were  de- 
scribed as  a  good  pullet  breeder  it  would  mean  that  his  progeny  had  been 
sound  to  excel  on  the  female  side,  or  would  be  likely  to  do  so. 

ARTIFICIAL  INCUBATION 

Incubators.  There  are  several  good  machines  on  the  market,  and,  in 
purchasing,  the  poultry-keeper  should  remember  that  the  best  is  cheapest 
in  the  long  run.    Directions  for  working  are  supplied  with  the  machines. 

Suitable  Places  for  Working.  An  incubator-room  should  be  free  from 
draughts  yet  well  ventilated  and  free  from  vibration.  Some  machines  are 
intended  to  stand  on  a  table  while  others  are  furnished  with  legs.  Care 
must  be  taken  in  setting  up  a  machine  that  it  is  perfectly  level,  and  a 
spirit-level  will  be  necessary  to  find  the  correct  adjustment.  A  room 
having  a  cement  or  stone  floor  will  be  found  most  free  from  vibration, 
but  incubators  are  often  worked  successfully  in  rooms  with  ordinary 
boarded  floors.  A  margin  of  space  should  be  allowed  all  round  each 
machine  when  placing,  in  order  to  allow  the  free  circulation  of  air. 

Temperature.  The  temperature  for  hatching  varies  from  102°  to  106°, 
but,  generally  speaking,  from  103°  to  104°  will  give  the  best  results,  the 
thermometer  to  be  about  one-eighth  of  an  inch  above  the  eggs.  It  is 
best  to  allow  about  103°  for  the  first  ten  days,  allowing  104°  later,  and  at 
the  time  of  hatching  the  machine  will  run  up  to  105°  or  even  106°. 

Turning  the  eggs  is  necessary  to  ensure  success,  and  twice  daily  eggs 
in  the  process  of  incubation  must  be  turned,  and  at  one  turning  the 
outer  and  corner  eggs  should  be  shifted  to  the  inside  and  vice  versa. 

Moisture.  Some  machines  are  so  constructed  as  to  require  no  moisture 
beyond  what  they  absorb  from  the  atmosphere  ;  other  makes  are  fatted 
with  water-trays,  which  may  be  filled  at  the  start  or  at  about  the  tenth 
day,  according  to  the  discretion  of  the  operator.    Many  experienced 
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authorities  advise  the  latter  course.  Too  much  moisture  causes  the 
embryo  chicken  to  become  too  large  and  the  evaporation  of  the  fluid 
within  the  shell  is  retarded,  causing  the  chickens  to  die  at  the  time  of 
hatching  or  to  hatch  out  sticky-looking  instead  of  clean.  On  the  other 
hand,  too  dry  an  atmosphere  causes  the  membrane  inside  the  shell  to 
become  very  tough,  and  the  chicken  also  dies,  being  unable  to  break  its 
way  out. 

Aii'ing  or  Cooling  the  Eggs.  For  the  first  ten  days,  except  in  very 
warm  weather,  the  eggs  require  no  more  cooling  than  that  received 
during  the  time  of  turning.  The  time  may  be  gradually  increased  to 
ten  minutes  or  a  quarter  of  an  hour  towards  the  end,  but  once  the  eggs  begin 
to  chip  no  further  cooling  or  turning  is  required,  and  the  drawer  should  not 
be  opened  until  it  is  thought  the  hatch  is  completed  or  nearly  so,  and 
then  those  chickens  which  are  out  must  be  removed  very  quickly  and  the 
machine  shut  up  again.  Some  machines  are  so  constructed  with  a  glass 
door  that  the  chickens  as  hatched  make  for  the  hght  and  slip  down 
through  a  space  left  between  the  tray  and  the  door  into  the  drying  com- 
partment underneath.  In  this  case  the  machine  need  not  be  opened 
until  all  are  out  of  the  shells.  In  the  drawer  and  dr3dng-box  patterns 
of  incubator  with  a  full  hatch,  it  is  sometimes  advisable  to  quickly  remove 
the  chicks  when  the  hatch  is  about  three-quarters  out  to  prevent  over- 
crowding or  "  capping,"  which  means  that  with  the  movements  of  the 
free  chicks  the  empty  shells  may  get  shoved  on  to  the  unhatched  eggs 
and  prevent  the  chicks  escaping. 

Putting  in  fresh  eggs  during  a  hatch  is  not  advisable  in  the  smaller 
sixty  to  one  hundred  egg  machines.  An  egg  during  the  third  week 
registers  several  degrees  higher  than  one  newly  put  in,  and  if  a  fresh  egg 
were  under  the  thermometer  at  104°,  the  nearly  hatched  eggs  might  be 
at  106°  and  vice  versa. 

Testing  the  Eggs.  At  the  seventh  day  unfertile  eggs  which  remain 
quite  clear  should  be  removed,  after  examination  in  a  darkened  room 
before  a  lamp.  A  fertile  egg  will  show  a  defined  darkness  below  the  air- 
space and  a  cloudy  appearance  throughout,  and  will  at  the  tenth  day 
be  quite  opaque  except  towards  the  small  end.  If  any  eggs  are  doubtful, 
they  should  be  marked  and  examined  again  until  the  operator's  experi- 
ence makes  detection  more  certain.  Some  eggs  seem  to  develop  with 
more  rapidity  than  others  ;  this  may  be  caused  by  the  egg  containing 
a  stronger  germ  or  being  fresher. 

Age  of  Eggs.  The  fresher  the  better,  and  not  over  ten  days  old  for 
incubators.  Older  eggs  should,  if  required  to  hatch,  be  placed  under 
hens. 

Hatching  with  Hens.  When  a  hen  selects  her  own  nest  and  lays  until 
she  has  a  sufficient  number  of  eggs  to  hatch,  usually  thirteen,  she  generally 
brings  off  a  good  brood.  Where  many  hens  are  kept  this  pl^n  is  not 
practicable,  so  that  when  the  hen  evinces  a  desire  to  sit,  she  must  be 
provided  with  a  suitable  nest,  if  possible  not  in  the  house  with  other 
fowls,  and  where  other  hens  cannot  disturb  her  by  getting  into  her  nest  to 
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lay.  Nest-boxes  should  be  about  18  inches  high  by  15  inches  square,  with 
the  front  fitted  like  a  door  and  covered  with  wire  netting.  About  5  inches 
deep  of  the  lower  part  of  the  front  should  be  a  fixture,  nailed  on  to  keep 
in  the  nest  materials.  Some  hens  can  have  their  nests  left  open  and 
can  be  depended  on  to  come  off  regularly  to  feed  and  return  at  the  right 
time,  but  when  a  number  of  hens  are  sitting  in  a  house  it  will  be  found 
best  to  liberate  only  a  few  at  the  same  time,  namely,  those  whose  eggs 
are  at  the  same  stage  of  incubation,  otherwise  confusion  may  occur  by 
interchange  of  nests.  All  hens  should  be  dusted  with  insect  powder 
before  setting  and  again  when  removing  the  chicks  from  the  nest.  Before 
putting  the  hay  or  straw  in  the  box  it  is  best  to  put  a  layer  of  earth  well 
packed  into  the  corners  and  slightly  hollowed  towards  the  middle.  This 
makes  a  good  foundation  and  gives  sufficient  moisture.  Some  people 
sprinkle  warm  water  round  the  nest  a  few  days  before  hatching,  but  this 
is  only  necessary  in  a  dry  house  in  dry  weather.  Strict  cleanliness  must 
be  observed  in  the  hatching-house,  and  all  old  nests,  once  used,  be 
renewed,  lime  or  Izal  powder  well  sprinkled  in  the  bottom  of  the  box  and 
the  floor  constantly  swept,  otherwise  as  soon  as  genial  weather  sets  in, 
about  April,  fleas  will  commence  to  breed  in  the  warm  litter  under  the 
hens.  The  larvas  of  fleas  are  small  white  maggots,  and  are  rnuch  easier 
to  destroy  than  if  allowed  to  grow  into  fleas. 

Sitting  hens  should  leave  the  nest  for  from  ten  to  twenty  minutes 
daily  to  feed  and  exercise.  If  a  hen  is  disinclined  to  come  off,  she  must 
be  gently  removed.  Clean  water,  grit,  and  a  dust-bath  should  be  within 
their  reach  and  plenty  of  grain  ;  maize,  being  a  heat-producer,  is  good, 
also  wheat  or  barley,  or  a  mixture  of  both.  Hens  should  never  be  fed 
on  the  nest  except  when  a  clutch  of  eggs  is  hatching  unevenly  and  she 
is  forced  to  remain  on  them  longer  than  usual.  In  that  case  some  food 
may  be  given  to  make  her  satisfied  and  quiet.  The  usual  number  of 
eggs  for  a  hen  is  thirteen,  but  in  mild  weather  a  large  hen  can  cover 
fourteen  or  fifteen,  and  hens  have  been  known  to  hatch  out  twenty 
successfully. 

Geese  and  Turkeys  are  usually  allowed  to  hatch  their  own  eggs,  but 
as  some  lay  more  than  they  can  cover,  the  earlier  ones  of  the  batch  are 
placed  under  hens. 

Duck  eggs  are  usually  hatched  under  hens.  Ducks  will  sit,  but  as  a 
rule  are  not  very  good  mothers. 

Young  Turkeys  are  best  reared  by  their  natural  mother,  as  hens 
leave  them  too  soon. 

Incubation  (periods  of).  Fowl,  twenty-one  days  ;  if  eggs  are  very  fresh, 
twenty  days  ;  if  stale,  twenty-two  ;  chicks  come  out  six  to  twelve  hours 
after  chipping.  Ducks,  twenty-seven  to  thirty  days,  usually  a  lunar 
month  ;  ducklings  chip  the  shell  about  twenty-four  hours  before  making 
their  escape.  Muscovy  ducks,  twenty-eight  to  thirty-four  days.  Geese, 
thirty  to  thirty-one  days.  Turkeys,  twenty-eight  to  thirty  days.  Pigeons, 
fourteen  days. 

Bearing  Chickens  Artificially.    Chickens  can  be  reared  in  brooders 
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with  marked  success,  provided  a  proper  machine  is  selected  and  the 
operator  exercises  proper  care  and  is  gifted  with  a  reasonable  amount 
of  intuition.    There  are  various  good  brooders  on  the  market,  but  there 
is  one  very  important  item  connected  with  machines  of  the  sort,  viz., 
their  advertised  capacity  is  usually  over-estimated,  and  a  "  hundred- 
chick  "  machine  would  be  very  unlikely  to  rear  a  hundred  chickens 
successfully  up  to  six  or  eight  weeks  old — the  period  for  which  heat 
would  be  required.    For  the  first  week,  or  even  two,  things  might  go 
on  pretty  well  apparently,  but  soon  there  would  be  over-crowding,  and 
overcrowded  chickens  never  prosper.    It  is,  therefore,  safe  to  say  that 
in  winter,  when  heat  is  required  for  a  longer  period,  about  thirty  chickens 
will  be  quite  sufficient  for  an  advertised  "  hundred-chick  "  machine, 
and  perhaps  in  summer,  when  artificial  heat  can  be  dispensed  with 
earlier,  about  forty.    Or  two  brooders  could  be  purchased,  and  after 
the  first  week  the  chicks  might  be  divided  between  them.    It  is  very 
important  that  an  artificial  rearer  should  be  thoroughly  ventilated  and 
still  free  from  draughts.    During  the  first  few  days  a  temperature  of 
90°  Fahr.  should  be  maintained,  the  temperature  to  be  taken  half-way 
between  the  floor  and  the  ceiling  of  the  "  hover,"  when  the  chickens  are 
in  ;  gradually  this  should  be  lessened  to  80°  after  the  fourth  day,  and 
about  75°  after  the  end  of  the  first  week.    On  a  warm  day  the  lamp 
must  be  lowered,  according  to  the  amount  of  sunshine,  and  a  higher 
flame  turned  up  at  night.    Too  much  heat  is  to  be  carefully  avoided,  and 
is  worse  even  than  too  little  heat.    If  the  brooder  is  too  cool,  the  chickens 
will  remain  constantly  under  the  hover  and  will  pipe  in  a  discontented 
tone.    The  bad  effects  of  too  much  heat  are  not  noticeable  at  first,  but 
after  about  ten  days  the  chicks  begin  to  lose  the  proper  use  of  their  legs 
and  to  walk  in  a  cramped  manner.    In  winter,  if  the  weather  is  very 
severe,  this  may  occur  from  insufficient  exercise  and  remaining  too 
much  in  the  warmth  of  the  hover.    When  this  tendency  to  cramp  appears, 
the  chicks  must  be  induced  to  exercise  outside  the  hot  chamber,  and  the 
outer  covered  run  should  be  covered  with  earth  in  which  they  can  scratch 
and  exercise.    If  the  ground  is  too  wet  to  dig  up  for  them,  some  dry 
earth  or  sand  must  be  provided,  or,  failing  these,  peat-moss.    An  uneven 
surface,  such  as  earth  dug  over,  is  beneficial,  as  the  sinews  of  the  legs 
and  feet  are  better  exercised  than  if  on  a  flat,  smooth  surface.    In  very 
cold  weather  it  is  well  to  have  a  pane  of  glass  let  into  the  boarded  side 
of  the  covered  run,  so  that,  if  necessary  to  cover  the  wire  front  Math 
canvas,  the  sunshine  will  not  be  shut  out.    In  placing  a  brooder,  the 
prevailing  point  of  the  wind  must  be  taken  into  account,  and  the  most 
sheltered  and  yet  sunny  position  chosen.    No  brooder  should  be  placed 
on  a  low-lying  spot  likely  to  be  flooded  during  heavy  rains. 

Rearing  Chickens  with  Hens.  When  the  chicks  are  about  twenty- 
four  hours  old,  the  hen  and  her  brood  should  be  removed  from  the  sittirg- 
box  to  more  roomy  quarters.  In  fine  weather  it  is  usual  to  place  hens 
with  chickens  in  coops  in  the  open,  either  on  grass  or  on  a  spare  plot 
of  garden  ground  which  can  be  dug  over.  In  winter,  unless  in  very 
VOL.  V.  E  2 
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sheltered  situations,  coops  should  be,  if  possible,  placed  under  an  open 
shed  or  in  the  shelter  of  a  high  wall  or  hayrick,  and  in  such  a  position  that 
the  full  benefit  of  the  sunshine  will  be  obtained.    In  hot  summer  a  cool, 
shadv  place  should  be  chosen,  such  as  the  side  of  a  grove  or  plantation, 
in  which  the  chicks  can  shelter  from  the  hot  sun.     Outdoor  coops  must 
be  weather-proof,  and  should  be  made  with  floors  unless  for  use  on  very 
drv  soil    The  floors  should  be  well  covered  with  dry  earth  or  fine  sand 
or  peat-moss,  sand  being  preferable.    Chickens  under  a  week  old  are 
best  confined  to  their  coop,  which  should  be  provided  with  a  run  and  be 
moved  daily  if  on  grass  ;  if  on  bare  earth,  the  space  occupied  by  the 
run  should  be  dug  over.    After  a  week  the  hen,  if  convenient  may  be 
released  with  her  brood  on  fine  days,  or  on  showery  days  the  chicks 
may  be  allowed  out  and  the  hen  confined.    Some  poultry-rearers  use  no 
run  allowing  the  chicks  to  pass  in  and  out  through  the  barred  front  of 
the 'coop  in  which  the  hen  is  confined.    A  chicken-coop  for  a  hen  and 
brood  should  be  at  least  2  ft.  6  in.  long,  i  ft.  9  in-  back,  2  ft.  m  front, 
breadth  2  ft.,  with  a  run  about  4  ft.  long  by  2  ft.  6  in.  wide  and  i  ft.  6  m. 
high     The  shde  may  be  at  the  end,  or,  if  a  barred  front  is  preferred,  the 
run  will  be  placed  with  its  open  end  to  the  bars.    There  are  numbers 
of  good  patterns  of  coops  on  the  market,  but  those  with  msufiicient 
ventilation  and  light  should  be  avoided. 

General  Management.  The  strictest  cleanliness  must  be  observed 
in  the  houses  and  coops,  and  a  keen  look-out  kept  for  msect  pests  both 
in  the  coops  and  on  the  chickens  themselves. 

Feeding  Chickens.  The  chickens  require  no  food  for  at  least  twenty- 
four  hours,  as  during  that  time  the  egg-yolk  is  being  absorbed  There 
are  two  methods  of  feeding  chickens,  the  old  or  soft-food  method,  and 
the  "  new  "  system  of  dry  feeding,  which  is  one  of  the  old  American 

customs.  X  J  £.  4- 

Soft  Feeding.    Under  this  system  chickens  are  usually  fed  first  witn 
hard-boiled  egg  and  bread-crumbs  made  into  a  crumbly  mass.  Some 
people  prefer  to  make  the  egg  into  a  custard  with  milk  before  moistenmg 
the  bread,  and  others  to  use  the  egg  raw  by  whippmg  it  and  mixmg 
with  bread-crumbs  or  oatmeal.    Many  dispense  with  this  entirely,  and 
commence  by  feeding  with  biscuit  meal  moistened  ;  others  use  various 
mixtures  of  meal.    In  all  cases  the  food  should  be  mixed  crumbly  and 
fed  on  clean  boards  or  troughs,  no  food  being  allowed  to  remain  over 
from  one  meal  to  another.    Grit  and  clean  water  must  always  be  sup- 
plied.   Some  chicken-rearers  invariably  boil  all  water  before  supplying 
it  to  chickens,  others  give  no  water  but  use  new  milk  m  its  place,  it 
healthy  chickens  have  access  to  water  from  the  commencement,  they 
will  not  drink  too  much,  but  if  only  supplied  sparingly  they  are  liable 
to  do  this.    Sickly  chickens  very  often  drink  too  much. 

Dry  feeding  has  of  late  years  come  very  much  into  vogue,  being  so 
much  less  troublesome  than  soft  feeding.  The  danger  of  diarrhoea 
caused  by  stale,  dirty,  or  sour  food  is  obviated  and  the  chicks  thrive 
remarkably  well.    In  damp  situations,  and  especially  with  artificially 
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reared  chickens,  the  dry-food  method  is  a  great  boon.  Most  of  the 
dry-food  mixtures  contain  canary,  millet,  hemp,  and  dari  seeds,  rice, 
wheat,  maize,  oatmeal  (or  groats),  peas,  &c.,  in  various  proportions, 
and  often  granulated  meat  or  dried  flies,  particles  of  charcoal  and  grit. 
Chickens  can  also  be  reared  on  cracked  wheat,  groats  or  rolled  oats, 
cracked  maize  and  granulated  meat.  Chickens  reared  in  this  way  are 
very  strong  and  able  to  withstand  disease  better  than  those  reared  on 
soft  food. 

Green  food  must  be  suppHed,  and  even  on  a  grass  run  chopped  onions, 
cabbage,  lettuce,  &c.,  may  be  fed  with  advantage.  Onions  or  garlic 
are  said  to  prevent  gapes.  Dry-fed  chickens  must  have  an  unlimited 
supply  of  clean  water  and  sharp  flint  or  mica-crystal  grit,  as  without 
sufficient  grit  this  system  will  be  an  absolute  failure.  After  two  or  three 
weeks  chicks  may  be  graduafly  given  a  little  soft  food,  and  at  six  weeks 
old  the  meals  should  be  alternate  grain  and  mash.  Morning,  soft  food  ; 
noon,  dry  food  ;  afternoon,  soft  food  ;  evening,  dry  food.  In  winter, 
or  when  insect  life  is  not  very  plentiful,  meat  in  some  form  should  be 
suppHed.  Some  poultry-breeders  mix  the  soft  food  with  milk,  which 
acts  as  a  substitute  for  meat,  and  both  may  be  used  if  available.  There 
can  be  little  doubt  a  chick  started  on  its  career  in  life,  even  if  only 
for  the  first  week,  on  dry  food,  has  a  better  chance  than  a  chick  under 
the  old  regime,  and  especiafly  so  if  the  bird  is  destined  to  be  retained  as 
a  stock  bird.  Chickens  intended  for  early  fattening  may,  after  six  weeks, 
receive  only  one  feed  of  grain  per  day,  the  last,  and  the  other  meals  may 
consist  of  soft  foods. 

Times  of  Feeding.  Dry-fed  chickens  will  only  require  four  feeds  per 
day  and,  if  necessary,  even  less,  as  food  can  be  scattered  in  the  litter 
sufficient  to  keep  the  chicks  busy  scratching  all  day.  This  is  a  great 
boon  to  poultry-lovers  who  are  obliged  to  be  away  from  home  during 
the  day.  For  those  who  have  time  to  attend  to  their  birds  it  is  well  to 
supply  a  little  fresh  food  and  replenish  the  water-vessels  four  times 
daily.  On  the  other  hand,  to  rear  on  soft  food  the  chickens  must  be  fed 
much  more  frequently — many  authorities  say  "  every  two  hours." 

After  the  first  fortnight  a  coarser  mixture  of  grains  should  be  sub- 
stituted for  the  finer  grade  used  to  start  the  chicks.  This  will  mainly 
consist  of  wheat,  dari,  bruised  oats  or  coarse  groats,  crushed  maize, 
buckwheat,  a  little  hemp  and  rice,  cracked  peas,  &c.  In  choosing  peas, 
Indian  peas  should  be  avoided  as,  though  cheaper  than  Canadian  or 
Russian,  they  are  likely  to  cause  scour. 

Scour  in  chickens  is  a  form  of  diarrhoea.  In  mild  cases  nature  effects 
a  cure  without  any  medicine,  but  if  several  chicks  are  noticed  ailing 
some  boiled  rice  and  milk  should  be  given,  sprinkled  with  precipitated 
chalk.  The  chief  danger  to  guard  against  is  the  blocking  of  the  vent 
by  a  crust  forming  externally  and  preventing  free  action  of  the  bowels. 
Should  this  occur,  the  chick  must  be  caught  and  the  obstruction  removed 
after  bathing  the  part  in  warm  water  ;  afterwards  dry  and  anoint  with 
vaseline. 
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Chickens  over  four  months  old,  if  required  for  stock,  may. be  fed  three 
times  daily,  and  grain  should  form  at  least  a  third  part  of  their  diet. 
Those  intended  for  the  table  may  receive  more  generous  and  fat-forming 
dietary  now,  of  which  Sussex  ground  oats  may  form  the  staple  part. 

As  Sussex  oats  cannot  be  obtained  in  all  districts,  various  mixtures 
of  barley  meal,  wheaten  meal,  and  Indian  meal  can  be  substituted  for 
feeding  table  chickens,  but  if  it  is  intended  to  go  in  for  cramming  for 
market  it  seems  ground  oats  of  this  description  is  an  absolute  necessity. 
In  France,  buckwheat  meal  mixed  with  barley  meal  is  largely  used,  and 
also  in  Belgium. 

Separating  the  Sexes.  When  chickens  reach  the  age  of  three  or  four 
months  at  latest,  the  cockerels  should  be  separated  from  the  pullets 
and  kept  in  quarters  to  themselves.  Chickens  never  grow  so  large  when 
the  sexes  are  allowed  to  run  together,  for  the  cockerels  soon  begin  to 
quarrel  and  lose  flesh. 

Weeding  Out.  As  chickens  grow  they  require  more  space,  and  when 
space  is  limited  the  required  room  must  be  provided  by  thinning  out. 
When  all  are  required  for  table,  the  largest  and  plumpest  will  naturally 
be  killed  off  first,  but  in  the  case  of  pure-bred  birds  for  stock  purposes, 
the  worst  specimens,  having  defective  markings,  poor  shape,  faulty  legs, 
feet  or  combs,  should  be  killed  off  as  soon  as  possible. 


PARASITES  OF  POULTRY  :   INSECT  VERMIN,  INCLUDING 
FLEAS,  LICE,  TICKS,  AND  MITES 

Fleas  infest  the  house,  being  especially  plentiful  in  warm  weather. 
They  breed  in  dusty  corners  and  in  old  straw  and  litter,  and  not  on  the 
bodies  of  the  birds,  so  that  by  strict  cleanliness  and  constant  changing 
of  litter  and  the  free  use  of  powdered  lime  or  Htter  shell,  Izal  powder  on 
the  floors  and  under  the  hay  in  the  nests,  and  by  dusting  the  birds  with 
insect  powder,  these  pests  may  be  restricted.  The  house  should  be 
thoroughly  lime-washed  at  least  twice  yearly. 

Lice  may  be  found  swarming  amongst  the  feathers,  chiefly  under  the 
wings,  round  the  vent  and  on  the  thighs.  As  they  move  very  quickly 
and  are  much  the  colour  of  the  birds'  skin,  it  is  often  necessary  to  examme 
very  closely  to  find  them.  Lice  lay  their  eggs  or  nits  on  the  feathers, 
and  many  species  of  them  die  if  removed  from  their  host  ;  thus  a  cold 
dead  bird  will  often  be  found  covered  with  dead  insects.  To  rid  the 
the  birds  of  these  pests,  observe  strict  cleanliness  in  the  houses  and  dust 
all  birds  from  time  to  time  with  Pyrethrum  powder,  which  will  kill  the 
lice  and  cause  them  to  come  out  and  die  on  the  outside  of  the  feathers. 

Ticks.  Chicken  ticks  are  larger  than  lice,  and  are  found  stuck  into 
the  heads  and  necks  of  chickens  and  under  the  throat.  As  their  heads 
are  buried  in  the  flesh,  insect  powder  has  very  little  effect  on  them,  and  an 
oily  dressing  must  be  used.  Any  of  th  e  non-poisonous  skin  cures  for  dogs, 
made  with  sulphur  and  oil,  will  be  effective,  or  the  following  emulsion : 
boil  together  equal  parts  of  water  and  paraflin  oil  and  stir  in  a  piece  of 
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soft  soap,  allowing  4-  lb.  to  each  pint  of  liquid.  A  little  of  this  apphed 
with  a  tooth-brush  to  the  heads  and  necks  of  the  chickens  will  soon 
destroy  the  ticks.  Mercurial  ointment,  often  recommended,  is  some- 
times followed  by  fatal  results,  and  is  hable  to  affect  the  brain,  and 
therefore  to  be  avoided. 

Red  Mites.  These  parasites  infest  the  houses  and  live  and  breed  in 
crevices,  and  are  the  hardest  of  all  to  deal  with.  They  only  attack  the 
birds  at  night,  and  must  therefore  be  dealt  with  in  the  houses.  To 
ascertain  if  red  mites  are  present  in  a  house,  examine  the  ends  and  under 
sides  of  the  perches,  where  some  are  almost  sure  to  be  found.  If  there 
are  any  present  in  the  vicinity,  treat  all  woodwork,  and  especially  the 
perches,  with  petroleum,  rubbing  it  in  with  a  brush,  and  thoroughly 
wash  or  spray  the  house  with  creosote.  Some  authorities  recommend 
a  M'ash  made  with  lime,  sulphur,  and  soft  soap  and  water,  or  crude 
carbolic  acid  and  lime-wash. 

HINTS  ON  BREEDING 

Mating  and  Breeding  Poultry.  The  number  of  hens  which  may  be 
allowed  to  run  with  a  cock  will  depend  on  the  breed  and  the  circum- 
stances under  which  the  birds  are  kept.  As  a  rule,  for  the  heavy  breeds, 
such  as  Cochins  and  Brahmas,  four  to  six  hens  would  be  sufficient  ;  for 
Plymouth  Rocks,  Orpingtons  and  the  like,  six  to  eight  in  a  confined  run 
and  eight  to  twelve  if  at  hberty.  For  the  lighter  breeds,  such  as  Leg- 
horns, a  larger  number  may  be  allowed.  If  birds  are  over-mated,  there 
will  be  a  large  percentage  of  unfertile  eggs  and  the  chickens  will  be  weakly. 
Under-mating  will  also  be  liable  to  cause  trouble,  as  the  hens  may  be 
injured.  In  the  early  months  and  in  severe  weather,  fewer  mates  should 
be  allowed  to  a  cock  than  during  spring  and  summer. 

Ducks.  A  pen  of  ducks  should  consist  of  one  drake  and  three  to 
five  ducks. 

Geese.    One  gander  to  three  geese. 

Turkeys  are  different,  for  one  alliance  is  sufficient  to  fertilise  a  whole 
batch  of  eggs,  and  a  larger  number  of  mates  may  be  allowed  to  each 
male. 

Fertilisation.  Eggs  may  be  used  for  hatching  from  five  to  seven 
days  after  the  cock  has  been  introduced  into  the  pen.  It  often  happens 
that  a  bird  of  one  variety  escapes  from  its  pen  into  that  of  another  breed 
and  a  mesalliance  takes  place.  It  is  a  debatable  question  as  to  how 
long  such  influence  would  be  felt,  but  it  is  probable  that  a  few  of  the 
chickens  hatched  from  the  eggs  laid  about  four  days  afterwards  would 
be  influenced  by  the  second  cock  ;  but,  provided  the  hen  was  at  once 
returned  to  her  former  mate,  the  influence  of  the  wrong  mating  would 
very  soon  be  obliterated. 

Age  of  Stock.    The  strongest  chickens  are  usually  supposed  to  be 
obtained  by  mating  year-old  cocks  with  hens  in  their  second  season, 
cme  breeders  use  two-year-old  cocks  with  well-matured  pullets,  and 
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good  results  can  also  be  obtained  from  year-old  cocks  mated  with  pullets 
which  have  been  restrained  from  laying  until  fully  grown  and  matured. 
As  a  rule,  cocks  over  three  years  old  are  not  very  certain  breeders,  though 
with  care  a  valuable  cock  can  be  used  for  several  years  longer,  but  such 
a  bird  would  only  be  mated,  perhaps,  for  a  few  months  and  then  removed 
from  the  breeding-pen.  Hens  will  breed  as  long  as  they  go  on  laying, 
and  this  differs  with  the  individual.  The  eggs  of  old  fat  hens  would  not 
be  likely  to  be  fertile  or  to  produce  strong  chickens.  The  same  remark 
applies  to  ducks.  Geese  are  not  at  their  best  for  breeding  until  they  are 
two  years  old,  and  being  long-lived  birds,  can  breed  for  a  great  number 
of  years. 

Turkeys.  Most  breeders  prefer  to  mate  year-  or  two-year-old  cocks 
with  two-year-old  hens  or  pullets  respectively.  Turkeys  are  not  in  their 
prime  until  the  third  year,  but  the  drawback  in  using  cocks  of  this  age 
is  that,  unless  specially  dieted,  they  become  too  heavy  and  are  liable 
to  injure  the  hens. 


DISEASES  OF  POULTRY  AND  PRACTICAL  TREATMENT 

Apoplexy.  The  bird  suddenly  falls  down,  the  face  and  comb  turning 
quite  dark,  and  death  frequently  takes  place  in  a  few  moments.  This  disease 
occurs  most  often  in  the  case  of  old  and  heavy  birds,  but  is  sometimes 
caused  even  in  young  birds  from  a  sudden  quarrel,  struggle,  or  strain 
of  excitement.  If  the  bird  returns  to  consciousness,  it  should  be  placed 
in  a  dark  pen  and  fasted  for  some  hours,  afterwards  administering  a  30- 
grain  dose  of  Epsom  salts  and  feeding  on  Ught  diet.  Apoplexy  is  caused 
by  the  rupture  of  a  small  blood-vessel  in  the  region  of  the  brain.  In 
severe  cases  the  best  remedy  is  to  open  a  vein  under  the  wing  and  allow 
the  bird  to  bleed  until  consciousness  begins  to  return. 

Bronchitis.  The  symptoms  of  this  disease  are  difficulty  of  breathing, 
feverishness,  ratthng  in  the  throat,  and  cough.  Treatment :  Let  the 
patient  inhale  the  steam  of  boihng  water,  in  which  a  few  drops  of  car- 
bohc  acid  have  been  put,  and  administer  two  or  three  drops  of  camphor 
in  a  teaspoonful  of  glycerine.  If  a  number  of  birds  are  attacked,  a  good 
remedy  is  to  put  ten  drops  each  of  sulphuric  and  nitric  acids  in  a  quart 
of  drinking  water,  but  this  mixture  must  not  be  put  in  zinc  vessels, 
and  as  these  acids  are  dangerous  to  handle,  the  attendant  must  exercise 
great  care.  Bronchitis  is  a  stubborn  disease  to  cure  and  every  fresh  cold 
will  aggravate  it. 

Bumble-foot.  Symptoms  :  lameness  due  to  a  swelhng  in  the  ball 
of  the  foot  caused  by  the  accumulation  of  matter,  which  somewhat 
resembles  a  corn.  Treatment:  The  foot  should  be  poulticed  and, 
when  ready,  lanced,  making  two  openings  crosswise  like  the  letter 
X,  taking  care  not  to  damage  the  bone.  Sometimes  after  poulticing 
a  hard  lump  can  be  removed  without  any  cutting.  After  removing 
the  growth,  thoroughly  cleanse  the  wound  with  antiseptic  water, 
dressed  with  carboHsed  vasehne,  and  tie  the  foot  up  with  a  bandage 
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round  the  leg,  under  the  foot,  and  between  the  toes,  and  keep  the  bird 
on  clean  hay.  Bumble-foot  must  not  be  confounded  with  a  swelling, 
which  sometimes  appears  in  the  upper  surface  of  the  joint  of  the  foot 
and  which  is  best  treated  by  painting  with  iodine  to  reduce  the  swelling. 
Causes  of  bumble-foot  are  cuts  and  injuries,  such  as  those  inflicted  by 
heavy  birds  flying  down  from  too  high  roosts  on  to  a  hard  floor. 
Heavy-bodied  fowls  are  most  subject  to  this  disease. 

Cholera  (fowl).    A  very  fatal  disease  which  runs  its  course  in  from 
twenty-four  to  forty-eight  hours.    The  symptoms  are  hstlessness,  ruffled 
plumage,  loss  of  appetite,  great  thirst  and  profuse  diarrhoea,  at  first  of  a 
yellowish  colour  and  afterwards  green.    The  birds  are  found  lying  dead 
under  their  perches,  and  this  is  often  the  first  thing  which  calls  attention 
to  the  presence  of  this  plague.    Cases  of  recovery  are  not  unknown, 
but  in  the  virulent  forms  of  the  disease,  death  ensues  so  quickly  that 
there  is  no  time  for  treatment.     When  this  disease  is  discovered  or 
suspected,  the  sick  fowls  must  be  at  once  isolated  and,  if  possible,  the 
healthy  birds  should  be  removed  to  fresh  quarters  and  given  a  change 
of  diet.    The  whole  poultry-run  and  houses  must  be  thoroughly  cleaned 
and  disinfected,  using  hot  lime-wash  and  adding  Jib.  of  carbolic  acid  to 
every  gallon  of  the  hquid.    After  the  outbreak,  the  healthy  fowls  should 
be  placed  out  on  pasture  land  in  portable  houses  away  from  the  farmyard. 
The  sick  fowls  which  are  isolated  must  be  kept  very  clean  and  disinfectants 
used  hberally  in  their  quarters  ;  all  excrement  and  all  dead  bodies  must 
be  burned,  and  the  attendant  who  looks  after  them  should  keep  away 
from  the  healthy  birds.    A  treatment  recommended  is  as  follows  :  Take 
55  grains  of  blue  (pill)  mass,  25  grains  of  camphor,  38  grains  of  cayenne 
pepper,  48  grains  of  pulverised  rhubarb,  and  60  drops  of  laudanum,  mix 
and  make  18  pills,  giving  one  every  three  hours.    For  drink,  give  scalded 
butter-milk  or  alum-water,  and  give  easily  digested  nutritious  foods,  such 
as  boiled  rice  and  milk,  bread,  pollard  or  oatmeal  mixed  with  boiled  milk. 

Some  authorities  advise  the  immediate  slaughter  and  burning  of  all 
infected  birds. 

Cold  in  the  Head  (Catarrh).  The  symptoms  of  this  common  malady 
of  poultry  are  running  from  the  eyes  and  nose,  froth  collecting  in  the 
corners  of  the  eyes,  and  sneezing.  The  causes  are  sudden  changes  of 
temperature,  badly  ventilated,  close  houses,  foul  damp  runs.  Treatment  : 
If  only  one  or  two  birds  are  affected,  they  should  be  removed  to  separate 
quarters  and  fed  on  warm,  nourishing  food.  A  few  drops  of  camphor 
or  a  camphor  pilule  would  be  of  use  in  the  earUest  stages  and  afterwards 
homoeopathic  tincture  of  aconite,  two  drops  every  four  hours  for  a  day. 
If  the  discharge  has  become  thick  and  the  face  and  eyelids  swollen,  the 
nostrils  and  throat  must  be  cleansed  with  permanganate  of  potash 
solution  (pale  pink).  There  are  numbers  of  good  "  roup  cures  "  on  the 
market,  suitable  for  the  treatment  of  colds  in  fowl.  When  a  flock  of 
fowl  is  attacked,  some  of  those  cures  administered  in  the  drinking  water 
will  be  found  easiest  to  administer.    {See  Roup.) 

Congestion  of  the  Liver.    (Sec  Liver  Disease.) 
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Cramp.  Sj^mptoms  :  Stiffness  of  the  joints  and  contraction  of  the 
muscles  of  the  feet,  a  common  disease  of  young  chickens,  usually  caused 
from  damp,  from  keeping  continually  on  boarded  floors  or  smooth  brick 
or  cement  floors.  A  frequent  cause  of  cramp  is  too  much  heat  in  brooders. 
If  boarded  or  cement  floors  are  used  in  chicken-houses,  they  must  be 
covered  with  dry  sand,  or  earth,  or  peat-moss.  When  very  young 
chickens  become  cramped,  there  is  not  much  hope  of  recovery.  In  the 
case  of  older  birds,  the  patients  should  be  kept  in  a  dry  house  on  a  warm 
bed  of  hay  or  straw,  and  the  legs  rubbed  with  hartshorn  oil  and  turpentine 
or  some  kind  of  embrocation.  Feed  the  bird  on  grain,  wheat,  dari,  oats, 
peas,  barley,  but  not  Indian  corn,  taking  care  to  give  grit  and  plenty  of 
fresh  vegetables  and  a  little  raw  meat  every  day. 

For  medicine  give  cod-liver  oil  and  citrate  of  iron,  4  grains,  to  a 
teaspoonful  of  the  former  ;  Blaud's  (iron)  pills  are  also  very  useful. 

Crop-binding  or  Impaction  of  the  Crop.  Symptoms :  The  crop 
becomes  swollen  and  distended,  the  bird  seems  iU  at  ease  and  is  often 
seen  stretching  its  neck  as  if  to  make  room  ;  it  appears  hungry  and  yet 
does  not  eat  much  and  is  constantly  drinking.  On  handling,  the  crop 
will  be  found  very  full  and  this  fulness  will  not  disappear  after  fasting. 
Causes  :  Overfeeding  with  grain  after  a  long  fast,  irregular  feeding, 
stoppage  of  the  passage  out  of  the  crop  with  some  indigestible  substance 
such  as  long  hard  grass.  Treatment  :  If  the  bird  is  merely  swollen,  give 
one  teaspoonful  of  Epsom  salts  in  warm  water,  knead  the  crop  gently 
and  give  no  food  for  twelve  hours.  If  the  swelling  has  abated  give  a 
small  quantity  of  nourishing  food,  three  times  daily,  such  as  bread  and 
milk,  or  raw  egg,  but  no  green  food.  After  a  few  days,  if  the  swelling 
remains,  an  operation  will  be  necessary.  Pluck  off  some  feathers  from 
the  upper  portion  of  the  crop  and  choose  a  place  where  fewest  veins 
appear.  With  a  sharp  knife  make  an  incision  about  2  inches  in  the  outer 
skin  and  then  in  the  skin  of  the  crop  ;  remove  all  the  contents  gently 
with  the  handle  of  a  teaspoon,  introduce  the  finger,  greased,  and  feel  if 
any  substance  has  become  lodged  in  the  passage,  then  pour  in  some 
warm  water  made  aseptic  with  permanganate  of  potash  and  rinse  out 
the  crop.  Take  a  needle  and  thread,  which  has  first  been  placed  in  boiling 
water,  or  aseptic  water,  and  sew  up  the  incision  separately,  first  the  crop, 
then  the  outer  skin.  Rub  over  a  Httle  carboHsed  vasehne  and  place  the 
bird  in  a  quiet  place  and  fast  it  for  six  hours,  then  give  soft  food  sparingly, 
raw  egg,  bread  and  milk,  &c.  In  sewing  up,  let  each  stitch  be  separately 
tied  and  cut.  Feed  sparingly  and  often  for  a  week  at  least.  If  skilfully 
done,  there  will  be  very  Httle  bleeding  or  pain. 

Crop  (soft).  Sometimes  a  bird's  crop  becomes  inflated  without  being 
packed  with  food.  This  is  known  as  soft  crop  and  is  a  form  of  indigestion. 
The  bird  should  be  held  with  the  head  down  and  the  contents  of  the  crop 
evacuated  through  the  mouth  carefully,  so  as  not  to  choke  the  bird. 
When  the  crop  is  empty,  the  bird  should  be  fed  on  soft  food  of  a  con- 
centrated and  nourishing  nature  for  a  few  days  and  not  be  allowed  too 
much  water  to  drink.    If  the  crop  fills  up  again,  the  emptying  process 
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must  be  repeated.  Homoeopathic  tincture  of  nux  vomica  is  useful  in 
this  disease. 

Crop  (inflammation).  A  serious  complaint  usually  due  to  some 
irritant  poison.  The  symptoms  are  difficulty  of  breathing  and  depression. 
First  the  crop  should  be  evacuated,  then  mucilaginous  fluids,  gum-water, 
barley-water,  milk  and  isinglass  should  be  freely  administered.  If 
phosphorus,  often  used  as  rat  poison,  be  the  cause,  give  magnesia,  followed 
by  turpentine  and  cream,  but  oil  should  not  be  given.  If  lead-poisoning 
is  the  cause,  give  half  a  teaspoonful  of  sulphate  of  magnesia  and  5  drop? 
of  sulphuric  acid  in  a  wineglassful  of  water.  In  a  few  hours  5  grains  of 
iodide  of  potassium  should  be  given ;  afterwards  feed  on  mucilaginous 
hquids.  Unslaked  lime  is  a  very  common  cause  of  poisoning  in  fowl. 
In  this  case,  olive  oil  should  be  given,  followed  by  mucilaginous  drinks. 

Debility.  Fowls  sometimes  become  thin  and  wasted  without  having 
any  actual  disease.  This  is  due  to  anaemia  or  poverty  of  blood,  and  is 
usually  caused  by  wrong  treatment,  such  as  bad  insanitary  housing  and 
lack  of  nutrition,  or  of  such  necessaries  as  grit  and  green  food.  Insect 
vermin,  such  as  lice  and  red  mites,  will,  if  not  checked,  soon  cause  symp- 
toms of  debihty.  Treatment  :  Ascertain  and  remove  the  causes  and 
feed  generously,  giving  daily  a  Uttle  minced  raw  meat  in  addition  to  the 
other  food. 

Diarrhoea.  Often  occurs  in  a  mild  form  from  change  of  food,  or  from 
chill  caused  by  severe  weather.  Treatment :  If  possible  remove  the 
birds  to  dry,  warm  quarters  if  chill  is  the  cause  of  the  attack,  and  feed 
sparingly  and  often  on  rice,  or  oatmeal  boiled  with  milk,  and  sprinkled 
with  powdered  chalk.  Medicinally,  give  each  fowl  a  teaspoonful  of 
olive  oil.  If  the  purging  is  violent  and  the  evacuations  are  tinged  with 
blood,  small  doses  of  chlorodyne  will  be  found  effective. 

Diphtheria.    {See  Roup.) 

Egg-bomid.  When  a  hen  continually  visits  the  nest  without  result 
and  walks  about  with  her  wings  drooping  and  her  tail  down,  often 
straining  as  if  making  an  effort  to  expel  something,  she  is  in  all  probabihty 
"egg-bound  "  or  unable  to  lay.  She  should  be  caught  and  examined 
by  gently  introducing  the  oiled  finger  into  the  cloaca  or  vent.  If  the 
egg  can  be  felt,  the  inside  of  the  passage  should  be  lubricated  with  oil 
or  vasehne  and  the  hen  returned  to  the  nest,  when  she  will  probably 
succeed  in  laying.  If  several  hours  pass  and  the  bird  seems  distressed, 
the  egg  must  be  broken  and  removed,  but  before  doing  so,  at  the  time 
when  the  bird  is  making  an  effort  to  lay — she  will  probably  be  in  a  standing 
position — place  one  hand  on  each  side  of  the  abdomen  above  the  egg  and 
press  very  gently  downwards  towards  the  vent.  This  will  usually  have 
the  desired  effect,  but  if  it  fails,  the  egg  is  probably  abnormally  large  and 
must  be  removed.  An  attendant  must  hold  the  bird  on  his  knee  or  on  a 
table,  and  the  operator  must  sit  opposite  and  with  the  finger  and  thumb  of 
the  left  hand  press  the  egg  towards  the  vent  until  the  end  can  be  seen, 
then  puncture  it  with  a  small  knife,  holding  the  forefinger  along  the  blade 
to  prevent  accidents.    Remove  the  contents  with  a  very  small  spoon 
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and  then  proceed  to  remove  the  shell,  piece  by  piece,  with  a  tweezer. 
When  this  is  done,  insert  the  finger  and  ascertain  if  any  particles  of  the 
shell  remain,  then  syringe  the  passage  with  warm  water  in  which  a  few 
drops  of  Condy's  fluid  or  permanganate  of  potash  solution  have  been  put. 
Medicinally,  give  a  powder  composed  of  i  grain  of  calomel  and  ^^.r  grain 
of  tartar  emetic  in  a  bolus  of  food.  Feed  on  soft,  non-stimulating  diet 
and  keep  quiet  for  several  days. 

Egg  broken  in  Oviduct.  When  an  egg  ruptures  high  up  in  the  oviduct 
it  generally  causes  peritonitis  and  ends  fatally.  The  symptoms  are 
somewhat  similar  to  egg-binding,  but  the  bird  appears  in  a  far  worse 
case.  Very  httle  can  be  done  except  to  administer  the  powder  prescribed 
for  egg-binding  and  to  keep  the  patient  very  quiet.  If  there  is  a  dis- 
charge of  broken  egg,  frequent  injections  of  warm  water  will  help  to 
remove  the  irritating  matter  and  may  save  the  bird. 

Egg-eating.  A  bad  habit  often  caused  by  eggs  being  broken  in  the 
nest.°  Some  buds  will  break  and  eat  eggs  if  dropped  in  the  run,  but  will 
not  interfere  with  them  in  the  nest.  The  best  preventive  measure  is  to 
give  the  birds  something  to  occupy  them,  such  as  corn  buried  in  Utter, 
and  to  add  animal  food  to  their  diet.  Some  authorities  advise  fihng  the 
point  of  the  beak  to  the  quick  and  feeding  on  mash  for  a  time.  Lime- 
rubbish  and  grit  should  be  given  hberally. 

Eggs  (musty-flavoured,  new-laid).  Causes  :  Liver  disease,  too  much 
strongly  tasted  food,  such  as  mangold,  onions,  bad  meat,  fish,  &c.,  and 
certain  weeds  {see  Liver  Disease).    Change  diet  and  provide  clean  nests. 

Egg-passage  (protrusion  of).  This  is  generally  the  result  of  over-fatness 
and  much  straining  to  lay.  Treatment  :  Bathe  the  protruding  part  with 
tepid  water,  or  strong  tea,  and  return  to  its  proper  position,  after  anomtmg 
with  carbohsed  vaseHne.  Medicinally,  administer  the  powder  advised 
for  egg-binding,  to  retard  laying.  In  obstinate  cases,  it  is  sometimes 
necessary  to  place  the  bird  in  a  sHng  so  arranged  that  the  stern  is  on  a 
higher  incline  than  the  breast  and  head.  A  canvas  bag  will  answer 
with  a  hole  for  the  head  and  one  for  each  leg.  Keep  the  bird  m  this 
position  for  about  eight  hours. 

Eggs  (soft  and  abnormal).  When  a  hen  lays  soft,  misshapen  or  double- 
yolked  eggs,  the  causes  may  be  want  of  lime  or  shell-forming  material, 
shock  or  fright,  over-stimulation,  or  unhealthy  state  of  the  oviduct. 
An  occasional  double-yolked  or  misshapen  egg  need  cause  no  alarm  but 
if  of  frequent  occurrence,  coohng  medicine  and  less  stimulating  food  should 
be  given  and  plenty  of  green  food. 

Eggs  (spots  in).  Spots  of  blood  are  often  noticed  m  new-laid  eggs 
and  point  to  a  shght  haemorrhage  in  the  ovary  or  oviduct  according  as 
they  appear  in  the  white  or  yolk  respectively.  Too  much  condiment  or 
over-feeding  with  too  stimulating  foods  will  be  the  cause.  Give  Epsom 
salts  in  the  drinking  water  at  first,  also  plenty  of  grit  and  green  food^ 
If  this  fails  to  cure,  add  i  drachm  of  tincture  of  iron  to  each  quart  ot 
drinking  water,  using  earthen  or  wooden  vessels  {see  Iron  Tonic). 

Eggs  (pale-yolked).    Lack  of  colouring-matter  in  the  blood,  usually 
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due  to  annsmia  consequent  on  poor  or  improper  feeding  and  lack  of 
vegetables.  Improve  the  diet  and,  if  possible,  give  the  birds  more  liberty 
and  a  run  on  grass,  or  supply  fresh  green  vegetables. 

Enteritis  (Inflammation  of  the  Bowels).  Simple  enteritis  may  be 
caused  by  the  fowl  having  partaken  of  some  irritating  substance  such  as 
unslaked  lime,  which,  by  the  way,  is  an  irritant  poison  to  fowls  and  should 
never  be  left  within  their  reach.  There  is  a  contagious  form  of  fowl 
enteritis  much  resembling  cholera  and  often  confounded  with  it.  The 
birds  become  inert,  but  not  sleepy,  and  the  evacuations  are  yellow,  like 
thin  mustard  instead  of  greenish  as  in  cholera.  The  treatment  would 
be  the  same  as  for  cholera,  and  the  same  precautionary  measures  must 
be  taken. 

Favus.  A  formidable  poultry  disease,  treated  by  some  authorities 
as  a  severe  form  of  "  White  Comb,"  from  which  it  is  quite  distinct.  Favus 
is  caused  by  a  vegetable  parasite  or  fungus,  and  is  known  to  attack  man, 
dogs,  horses,  mice,  and  rabbits.  The  fungus  is  called  Achorion  Schdnldnii. 
Symptoms  :  Small  white  or  yellowish  scaly  spots  appear  on  the  comb  and 
face  ;  these  little  spots  are  raised  at  the  edges  and  depressed  at  the  centre 
like  a  shallow  cup.  If  neglected,  the  eruption  extends  all  over  the  head 
and  down  the  neck,  and  in  bad  cases  the  birds  die  from  debility.  This 
fungus  does  not  seem  capable  of  attaching  itself  to  sound  and  healthy 
flesh,  but  in  an  infected  yard  the  least  scratch  on  the  comb  will  probably 
become  affected  in  a  day  or  two.  The  most  powerful  dressing  is  corrosive 
sublimate  i  in  1000,  but  this  is  a  strong  poison  and  all  the  more  dangerous 
because  almost  tasteless  and  colourless.  The  simplest  dressing  will  -be 
found  in  one  of  the  mange  cures  sold  for  dogs  and  chiefly  made  up  of 
sulphur,  oil  of  tar,  and  train  linseed  or  cocoa-nut  oil,  appUed  after  softening 
the  diseased  surface  with  vinegar  or  washing  with  warm  water  and  soda. 
{See  White  Comb.) 

Feather-eating.  A  disease  or  vice  of  poultry  caused  by  over-heating 
food,  lack  of  green  food,  too  close  confinement  and  idleness.  When 
there  are  feather-eaters  in  a  pen,  all  or  some  of  the  birds  will  be  noticed 
getting  bare  and  featherless,  especially  about  the  heads  and  necks.  Of 
course  bareness  at  moulting  time  is  to  be  expected,  but  when  a  bird  m 
full  glossy  plumage  shows  bare  patches,  the  fowls  should  be  closely  and, 
if  possible,  secretly  observed,  when  one  or  several  will  be  seen  plucking 
and  eating  feathers  off  their  companions,  and  strange  to  say  the  birds 
attacked  appear  to  enjoy  the  proceeding.  The  best  treatment  will  be  to 
change  the  diet  to  one  of  a  more  cooling  nature  and  give  nettle  tea  for 
drink.  Another  excellent  remedy  is  as  follows  :  Put  three  or  four  lumps 
of  quicklime,  the  size  of  eggs,  into  an  iron  pot,  slack  the  lime  with  boiling 
water,  then  stir  into  the  lime  about  six  ounces  of  sulphur,  add  gradually 
two  quarts  of  boiling  water,  boil  gently  for  an  hour  and  pour  off  the  clear 
liquid,  which  will  be  the  colour  of  dark  brandy,  and  bottle.  A  tea- 
spoonful  may  be  added  to  the.  water  for  mixing  the  meal,  for  every  six 
hours.  If  the  bare  places  from  which  the  feathers  have  been  plucked 
are  at  all  sore,  they  should  be  bathed  with  diluted  Condy's  fluid  or  dressed 
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with  carbolic  vaseline.  If  possible,  give  the  birds  their  liberty,  or  provide 
occupation  by  burying  grain  in  the  litter  in  the  scratching  shed  or  house, 
after  rather  short  rations  in  the  morning,  so  that  they  must  work  all  day, 
scratching  for  their  living,  and  so  forget  the  bad  habit. 

Feathers  Falling  Out.  The  bird  becomes  bare  in  patches  from  no 
apparent  cause  and  on  examination  white  scales  are  found  on  the  sur- 
rounding feathers.  Causes  :  Heating  food  or  lack  of  some  necessity. 
Give  plenty  of  fresh  vegetables  ;  make  an  ointment  by  boiling  some  water, 
adding  the  same  quantity  of  paraffin  oil  and  one-sixth  of  the  quantity 
of  melted  lard.  Use  this  to  anoint  the  affected  places,  and  also  dust  insect 
powder  through  the  plumage. 

Feathers  Stripped  of  Fluff.  When  a  bird's  feathers  appear  devoid  of 
fluff  near  the  roots  and  skeleton-like  in  appearance,  it  is  probably  due  to  the 
inroads  of  parasites  such  as  lice.  Dust  freely  with  insect  powder  and 
observe  cleanliness  in  the  houses  and  fittings. 

Fractures  (poultry).  A  fracture  of  the  shank  or  leg  below  the  thigh 
is  comparatively  easy  to  deal  with.  An  attendant  must  hold  the  bird 
firmly  and  quietly,  while  the  operator  sets  and  bandages  the  limb.  Take 
two  fiat  pieces  of  thin  smooth  wood  a  few  inches  long,  wrap  each  round 
with  a  fold  of  Unt  or  soft  hnen,  and  after  carefully  adjusting  the  bones  in 
their  correct  position,  bandage  first  with  a  narrow  linen  or  tape  bandage, 
and  over  this  with  a  plaster  bandage,  which  can  be  obtained  at  any 
chemist's  and  which  is  softened  by  dipping  in  warm  water  and,  when  dry, 
sets  perfectly  hard  and  firm.  A  bird  with  a  fractured  limb  must  be  kept 
in  a  basket  on  straw  for  at  least  a  fortnight.  Fractures  of  the  thigh  or 
wing  are  more  difficult  to  deal  with,  and  unless  the  bird  is  valuable  it 
would  be  better  to  put  an  end  to  it. 

Frost-bite.  The  combs  and  wattles  of  fowl  are  subject  to  become 
frost-bitten  in  very  severe  weather.  When  this  occurs,  the  comb  first 
turns  pale  and  livid  and  afterwards  black,  and  finally  the  parts  affected 
dry  up  and  drop  off.  If  noticed  in  time  the  affected  parts  should  be 
bathed  in  cold  water  and  then  rubbed  with  vaseline  to  restore  circulation. 
If  this  fails  to  effect  a  cure  and  the  comb  becomes  inflamed  and  sore,  the 
bird  should  be  dubbed,  viz.,  the  comb  and  wattles  cut  off ;  except  m  the 
case  of  large-combed  birds  frost-bite  is  not  likely  to  prove  very  serious 
To  prevent  its  occurrence  in  frosty  weather,  keep  the  birds'  combs  well 
greased. 

Gapes.  A  very  fatal  chicken  pest  caused  by  the  presence  of  red  worms 
in  the  windpipe,  which,  if  not  removed,  eventually  cause  death  by  suffoca- 
tion. Chickens  contract  gapes  when  about  three  to  eight  weeks  old,  and 
are  seen  to  open  the  mouth  to  the  fullest  extent  and  "  gape  "  and  cough 
or  sneeze  in  the  endeavour  to  get  rid  of  the  irritation.  There  are  many 
"  Gape  Cures  "  on  the  market ;  some  are  hquids  and  some  m  the  form 
of  a  powder,  which  is  blown  in  amongst  the  chickens  and  when  inhaled 
causes  the  worms  to  lose  hold  on  the  windpipe.  Some  authorities 
recommend  putting  a  pinch  of  salt  into  the  mouth  of  each  affected  bird. 
To  ward  off  the  attacks  of  this  pest,  scrupulous  cleanHness  must  be 
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observed,  as  the  germs  remain  in  the  ground,  reappearing  each  year  in 
the  affected  areas,  so  that  when  the  disease  appears,  it  is  well  to  avoid 
putting  chickens  again  on  the  tainted  area,  which  should  be  dressed  with 
lime  and  if  possible  dug  over.  Garlic  and  onions  chopped  and  mixed 
with  the  food  are  good  for  the  chickens  and  act  as  a  preventive  against 
this  disease. 

Indigestion.  Birds  sometimes  lose  appetite  and  appear  listless  and 
out  of  sorts,  and  the  breath  is  usually  bad.  A  mild  aperient,  such  as  a 
dose  of  Epsom  salts,  a  teaspoonful  to  an  adult  bird,  and  a  change  of  diet 
will  usually  effect  a  cure. 

Inflation.  Birds,  especially  young  chickens,  sometimes  become 
blown  out  like  a  balloon  owing  to  the  presence  of  air  under  the  skin. 
To  relieve  the  patient  puncture  the  skin  with  a  needle  or  sharp  scissors  ; 
it  will  generally  fill  out  again  and  the  puncturing  process  must  be  repeated 
and  usually  effects  a  cure.  Chickens  seldom  die  of  this  disease.  A  useful 
tonic  to  give  is  made  by  adding  i  grain  of  citrate  of  iron  and  quinine  to 
every  two  ounces  of  water,  and  giving  this  mixture  for  drink  to  the  birds. 

Inflammation.    {See  Enteritis,  Peritonitis,  and  Crop.) 

Leg  Weakness.  A  disease  which  attacks  young  birds  and  is  often 
confounded  with  cramp.  Leg  weakness  usually  occurs  in  cockerels  of 
the  heavy  breeds  at  about  four  or  five  months  old.  The  bird  is  constantly 
seen  sitting  down,  and  sometimes  becomes  quite  unable  to  walk  or  is  only 
able  to  stagger  for  a  few  yards  and  then  collapse.  If  the  legs  appear 
normal  and  not  cramped  or  contracted,  rest  and  nourishing  diet  will  usually 
effect  a  cure.  Raw  meat,  green  food,  plenty  of  grit  and  oyster-shell, 
and  good  food  must  be  given.  Keep  the  bird  in  a  dry,  airy,  light  house 
on  straw  or  peat-moss,  and  as  medicine  give  iron  in  some  form  and  citrate 
of  iron  and  quinine  tonic  in  the  drinking  water.  Rubbing  the  legs  daily 
to  promote  circulation  will  be  advantageous. 

Liver  Disease.  A  very  common  ailment  of  poultry  which  takes  various 
forms.  Hypertrophy  or  enlargement  of  the  liver  is  caused  by  too  high 
feeding  and  by  the  use  of  too  much  maize,  and  want  of  shade  from  the 
hot  sun.  It  cannot  be  cured  when  once  established,  but  can  be  kept  in 
check  by  the  use  of  saline  aperients  and  proper  feeding. 

Congestion  is  due  to  similar  causes  and  comes  on  suddenly.  The 
symptoms  are  much  the  same — sluggishness  and  yellowish  evacuations — 
and,  in  the  later  stages,  a  yellow  look  about  the  face  and  skin  and  often 
lameness.  In  congestion  of  the  liver,  a  grain  of  calomel  given  at  the 
outset  will  prove  useful.  Inflammation  of  the  liver  is  of  a  more 
acute  nature  and  is  usually  caused  by  a  chill.  Any  good  liver  pills 
will  be  found  useful  in  most  forms  of  liver  disease.  It  is  quite 
possible  to  cure  congestion  and  inflammation  of  the  liver  and  to 
mitigate  the  symptoms  of  hypertrophy,  but  there  is  one  form  of  liver 
disease,  viz.,  tuberculosis,  which  is  incurable.  Birds  affected  with 
tuberculosis  should  never  be  used  for  breeding  and  should  be  at  once 
got  rid  of.  In  hypertrophy,  the  liver  will  be  found  greatly  enlarged,  soft, 
and  dark-looking.  In  tuberculosis,  it  will  be  covered  with  pale  spots  and, 
VOL.  v.  F 
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on  being  cut  into,  whitish,  hard  cheesy  tubercles  will  be  seen  throughout 
the  tissue  often  accompanied  by  white  chalky  spots  on  the  surrounding 
membranes  {see  p.  1009).  The  symptoms  of  this  disease  are  loss  of 
appetite  wasting,  and  thinness,  the  breast-bone  at  times  becommg  almost 
like  a  knife  dulness,  shrinking  and  darkness  of  the  comb,  difficult  breathing 
followed  by  weakness  and  death.  The  chickens  bred  from  tuberculous 
parents  will  often  waste  away  and  die  at  about  three  months  old. 

Peritonitis.  Inflammation  of  the  hning  membrane  of  the  abdomen, 
sometimes  caused  by  injuries,  but  more  often  due  to  the  escape  of  a 
ruptured  ovum  or  egg  into  the  abdominal  cavity.  When  a  laymg  hen 
shows  pain  and  distress,  but  is  not  "  egg-bound,"  peritomt.s  may  be 
feared  Severe  cases  are  hopeless,  but  those  less  severe  may  be  treated 
successfully  by  perfect  quiet  and  the  administration  of  5  drops  of  tincture 
of  hyoscyamus  three  times  daily  {see  Egg-bound). 

Pip  A  term  often  applied  to  any  form  of  illness  to  which  fowls  are 
subiect  •  but  usually  identified  with  a  horny  formation  appearing  on 
the  tongue  As  it  seems  to  be  caused  by  disordered  digestion,  a  change 
of  diet  will  be  the  best  treatment  and  the  mouth  should  be  touched  mside 
with  honey  and  borax.  Another  form  of  this  disease  sometimes  occurs 
when  the  tongue  gets  very  hard  and  sharp  at  the  edges  and  prevents 
the  bird  eating.  The  sharp  scale  should  be  removed  if  possible  and  the 
part  dressed  with  honey  and  borax. 

Pneumonia.  Inflammation  of  the  lungs.  Symptoms:  Diflicult 
breathing,  gasping,  and  panting,  the  bird  spending  rnost  of  its  time  lying 
down  Place  the  patient  in  warm  quarters  and  feed  on  bread  and  milk. 
Rub  a  little  turpentine  on  the  skin  between  the  shoulders  as  a  counter- 
irritant  and  give  one  drop  of  tincture  of  aconite  in  a  spoonful  of  water 
every  hour.  Later  on,  give  2  drops  of  ipecacuanha  m  water  every  hour  , 
if  there  is  great  weakness,  give  brandy  and  egg.        ,  , 

Rattling  in  the  throat  or  wheezing  caused  by  formation  of  mucus 
in  the  windpipe.  This  is  chronic  with  some  birds,  being  aggravated  more 
or  less  at  t'mes  by  wet  or  cold  weather.  Keep  the  bird  m  a  dry  airy 
house,  give  a  teaspoonful  of  glycerine  and  water  at  night  for  a  few 
n°ght  and  shghtly  acidulate  the  drinking  water  by  adding  10  drops  of 
^phunc  acidtoa'pintof  water,  taking  care  to  use  an  ear  hen  vesseh 
Fat  or  old  fowls  and  especially  old  cocks  are  oftenest  subject  to  this 

"^Rheumatism  is  somewhat  of  the  nature  of  cramp^  t'somTaTt: 
enlarged  and  swollen  and  hot  to  the  touch.  Give  the  bird  Epsom  salts 
and  fub  the  legs  with  turpentine  or  embrocation  and  bandage  with 
flannel     Keep  in  a  dry  place  and  feed  on  nourishing  food. 

ROUP.  A  disease  o'f  poultry,  the  early  stages  of  which  resemble  cold 
or  catarrh  Roup  is  very  contagious  and  very  tedious  to  cure.  In  roup 
tL  tscharg  fro'm  the  lostnls  lecomes  thick  and  ^as  a  ver^^^^^^^^^^^^ 
peculiar  smell.  The  face  and  eyehds  become  swollen  white  ch  esy 
matter  collects  under  the  eyelids,  often  blinding  the  bird  for  a  tnrie. 
The  disease  assumes  many  stages  and  forms,  the  worst  being  the  diph- 
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theriticform,  when  the  throat  becomes  swollen  and  filled  with  growths  of 
diphtheritic  membrane. 

Many  good  roup  cures  are  offered  for  sale,  but  in  addition  to  any  of 
these,  it  is  necessary  to  keep  the  bird's  mouth  and  nostrils  clean  by 
constant  washing  and  swabbing  out  with  Condy's  fluid,  or  equal  parts  of 
peroxide  of  hydrogen  water.  When  the  eyelids  are  so  swollen  as  to 
prevent  the  bird  seeing  to  feed,  it  will  have  to  be  fed  by  hand.  All  sick 
birds  must  be  isolated  and  kept  in  a  warm  dry  place,  and  it  is  wise  to  use 
a  disinfectant,  such  as  permanganate  of  potash,  in  the  drinking  water 
for  all  birds,  to  prevent  the  spread  of  infection.  All  the  symptoms  of 
roup  do  not  appear  in  every  case,  and  a  flock  of  birds  may  develop  a  kind 
of  chronic  roup  affection  without  any  deaths  ensuing,  or  the  disease  may 
appear  and  quickly  pass  into  the  malignant  diphtheritic  form,  which  soon, 
ends  fatally  unless  drastic  measures  are  taken.  When  the  diphtheritic 
growths  appear  they  must  be  dressed  with  hydrogen  peroxide  put  on 
with  a  swab  made  of  cotton-wool  tied  on  to  a  stick.  Remove  any  of  the 
growth  which  will  come  off  readily,  always  burning  this  and  the  swabs 
when  used.  Open  the  swellings  on  the  face  and  cleanse  them  in  the  same 
way,  but  use  a  solution  of  boric  acid  and  water  for  the  eyes.  Feed  on 
nourishing  food,  such  as  bread  and  milk,  and  raw  egg  and  raw  meat 
chopped.  All  houses  and  runs  must  be  kept  very  clean  and  disinfectants 
used  freely. 

•  Scaly  Leg.  The  legs  become  crusted  with  a  white  growth  which 
first  appears  round  the  edges  of  the  scales,  and,  if  not  checked,  forms 
hard  rough  crusts  shoving  the  scales  up  and  out  of  place.  The  legs  should 
be  well  washed  with  hot  water  and  then  thoroughly  dressed  with  an 
antiparasitic  lotion,  such  as  any  good  mange  cure  advertised.  The 
following  is  a  good  dressing  :  Sulphur,  3  oz.  ;  oil  of  tar,  i  oz.  ;  linseed  or 
train  oil,  ^  pint.  Another  remedy  is  as  follows  :  Boil  together  for  ten 
minutes  a  pint  of  paraffiin  oil  and  a  pint  of  water,  add  ^  lb.  of  soft  soap 
and  allow  it  to  simmer  until  thoroughly  mixed.  The  legs  should  be 
dressed  every  day  for  four  or  five  days  in  bad  cases,  and,  later,  about  once 
a  week.  Scaly  leg  is  contagious,  and  if  it  occurs,  the  houses  and  perches 
should  be  disinfected.  To  prevent  this  disease,  it  is  a  good  plan  to  go 
over  all  poultry  occasionally  and  give  their  legs  a  dressing  as  recommended 
above. 

Tuberculosis  or  Consumption.  A  very  common  disease  of  poultry. 
This  disease  usually  attacks  the  lungs,  but  very  often  the  liver  {see  Liver 
Disease).  Too  much  in-breeding  or  breeding  from  diseased  birds  predis- 
poses to  it.  When  a  bird  is  affected,  it  wastes  away  gradually  and  be- 
comes very  emaciated  and  hght.  When  the  lungs  are  attacked  there  is 
difficulty  of  breathing  and  cough.  The  bird  is  noticed  "  going  light,"  and 
after  being  treated  for  indigestion,  thoroughly  dusted  with  insect  powder 
and  liberally  fed  for  some  time,  shows  there  is  no  improvement.  The 
breast-bone  feels  sharp  and  knife-like.  Tuberculosis  is  almost  certain  to 
be  the  cause  of  its  failing  health.  When  such  a  bird  is  killed  and  ex- 
amined, if  the  whitish  gritty  spots  are  found  in  the  lungs  or  liver  or  on  the 
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membranes  round  the  abdomen  and  lining  of  the  thorax,  the  safest 
policy  will  be  eradication  of  any  suspected  birds. 

Vent-Gleet  or  Cloacitis.  Inflammation  of  the  lower  portion  of  the 
passage  in  fowl.  It  ccmmences  in  a  hen,  probably  from  a  broken  egg 
or  yolk  causing  septic  inflammation,  but  it  can  be  transmitted  to  the 
male  bird  and  hence  a  whole  flock  may  be  infected.  The  first  symptoms 
are  redness  and  swelling  of  the  parts  accompanied  by  a  milky  discharge, 
which,  as  the  disease  progresses,  becomes  offensive  and  forms  yellow 
crusts  inside  and  round  the  vent.  Treatment :  Give  30  grains  of  Epsom 
salts  and  twice  a  day  inject  into  the  vent  a  strong  solution  of  permanganate 
of  potash  and  water.  In  mild  cases  taken  at  the  outset,  this  will  probably 
effect  a  cure.  If  not,  after  the  fifth  day  give  a  small  copaiba  capsule 
daily  and  inject  acetate  of  lead,  i  drachm  to  the  pint.  Care  should  be  § 
taken  to  cleanse  and  disinfect  the  hands  very  thoroughl)'.  All  affected 
birds  should  be  isolated. 

Vertigo,  or  head  staggers,  an  affection  of  the  brain  sometimes 
arising  from  a  blow  or  injury,  or  from  too  high  feeding.  Give  a  saline 
aperient  and  low  diet,  and  keep  the  bird  quiet  in  rather  a  dark  place.  % 
In  cases  of  injury  to  the  head  a  bird  wiU  often  lose  the  power  to  pick  up 
food  and  must  then  be  hand-fed  until  health  is  restored.  Homoeopathic 
tincture  of  nux  vomica,  2  drops  three  times  daily  in  a  little  water,  is 
useful  in  this  disease. 

White  Comb.  A  scruffy  powdery  appearance  on  the  comb  and  face 
often  extending  down  amongst  the  features.  This  disease  is  contagious 
but  is  not  at  all  of  so  serious  a  nature  as  favus,  which  it  resembles.  Apply 
a  parasitical  lotion  to  the  parts  and  then  dress  with  cocoa-nut  oil,  give 
cooling  medicine  and  allow  a  plentiful  supply  of  vegetables. 

Worms.  A  variety  of  these  parasites  are  to  be  found  in  fowls.  The 
birds  look  thin  and  troubled  and  worms  will  be  noticed  in  the  droppings. 
Give  each  affected  adult  bird  a  pill  composed  of  i  grain  of  santonin  and 
7  grains  of  areca-nut  mixed  with  lard,  followed  in  two  hours  by  a  dose 
of  olive  oil  and  a  warm  mash. 

ADVICE  CONCERNING  POULTRY  CONSIGNMENTS 

Much  of  the  dead  poultry  consigned  to  the  London  markets  is  sent 
without  regard  to  a  very  simple  rule,  namely,  that  from  the  salesman's 
point  of  view  it  is  absolutely  necessary  all  poultry  should  be  fasted  {i.e., 
kept  without  food  or  water  eighteen  hours)  before  killing  ;  the  necks 
■  should  be  broken  close  to  the  head,  which  is  undoubtedly  the  most  humane 
way  of  deahng  with  the  birds,  for  the  spinal  cord  is  thus  severed  and 
all  life  immediately  ceases  (the  apparent  struggle  afterwards  noticeable 
being  due  to  muscular  reaction).  The  fowls  should  be  plucked,  care 
being  taken  not  to  "  bark  "  the  skin  ;  they  must  then  be  tied  loosely  at  the 
hocks.  During  hot  weather  the  entrails  should  be  drawn  out  through 
the  vent  and  a  little  paper  inserted,  previously  saturated  with  a  weak 
solution  of  permanganate  of  potash.    Fowls  should  be  pressed  in  the 


ACE  01^  POULTI^Y  14^; 

shaping-board  or  tied  down  in  the  Devonshire  fashion,  lemaining  there 
from  four  to  six  hours  until  they  have  thoroughly  cooled.  Finally,  they 
should  be  packed  in  baskets  or  hampers,  having  some  straw  or  paper 
between  each  layer.  With  some  little  modification  this  principle  applies 
also  to  geese,  ducks,  and  turkeys.  Market  value  will  be  considerably 
enhanced  by  attention  to  proper  killing,  preparation,  and  careful  packing. 


THE  AGE  OF  POULTRY  AND  BIRDS 

The  only  thing  which  is  of  importance  in  coming  to  a  conclusion 
concerning  the  age  of  the  birds  which  are  used  for  food  is  to  be  able  to 
decide  whether  they  are  young  or  old.  How  young  and  how  old  doesn't 
much  matter.  Considering  first  the  case  of  poultry,  we  may  note  that 
m  young  hens  there  is  only  the  beginning  of  the  spurs,  and  the  scales  of 
the  feet  are  quite  smooth,  and  glistening,  while  the  claws  are  sharp, 
pointed,  and  dehcate  in  structure.  The  comb,  too,  is  quite  smooth  and 
not  thick.  The  beak  is  fairly  soft  and  can  readily  be  bent  with  the 
fingers— a  very  common  test  to  determine  whether  a  fowl  is  young  or 
old.  Old  hens,  on  the  other  hand,  exhibit  rough  feet,  well-developed 
hard  spurs,  a  thick  rough  comb,  and  a  beak  so  firm  and  hard  as  to  render 
It  incapable  of  being  bent.  It  may  be  remembered  that  breeds  of  poultry 
which  have  feathered  legs  also  have  the  spurs  shorter  than  other  breeds. 

It  IS  much  the  same  in  the  case  of  turkeys— a  young  turkey  showing 
smooth  scales  on  the  feet  with  dehcate  short  claws,  the  old  hens  having 
the  feet-scales  rough  and  the  claws  strong  and  well  developed. 

An  old  turkey-cock  can  always  be  distinguished  if  the  feathers  are 
on  by  the  character  of  a  long  beard  quite  absent  in  young  birds.  Should 
the  bird  have  been  plucked  and  the  feet  remain  present,  the  most  ready 
test  for  determining  the  age  is  the  condition  of  the  scale  on  the  feet  as 
well  as  the  size  of  the  comb  or  wattle.  The  red  fleshy  wattle  becomes 
well  developed  in  the  turkey-cock  until  after  three  months  of  age,  while 
the  feet  up  to  the  age  of  a  year  are  black,  becoming  red  at  from  two  to 
three  years  of  age  and  paler  as  age  advances  until  they  become  grey. 

Ducks  and  geese  have  their  age  determined  in  a  somewhat  similar 
manner.  The  younger  the  duck  the  broader  in  proportion  to  the  head 
IS  the  beak.  The  smooth  feet,  a  delicate  beak,  and  the  condition  of  the 
skm  as  regards  its  thickness,  also  afford  approximate  means  of  estimating 
the  age. 

The  strong  wing  and  beak  testify  to  an  old  goose. 

It  remains  to  add  that  in  birds,  as  in  other  animals,  the  condition 
of  the  skeleton  affords  certain  signs  of  age,  which,  however,  are  not  so 
readily  observable  as  are  the  points  above  mentioned.  In  all  young  birds 
the  bones  are  more  easily  bent  in  the  young,  they  becoming  more  readily 
broken,  and  finally,  as  age  advances,  attain  their  greatest  strength. 
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The  Utility  Breeds  of  Poultry 


Sitters  or 
non-sitters. 

Average 
weight  of 

table 
cockerel. 

Avenige 
weight  of 
eggs  (per 
dozen). 

Average 
number  of 
eggs  per 
annum. 

Lb. 

Oz. 

Sitters 

8-9 

27i 

120 

1 1 

7 

24 

100 

1 1 

Ai-Si 

24 

90 

1 1 

6-7 

24 

85 

,, 

7i 

27 

120 

i  t 

6i-7 

27 

120 

1 1 

2S 

120 

Non-sitters 

6i 

30 

120 

7 

31 

120 

Si 

26 

125 

5 

33 

155 

Sitters 

6i 

27 

115 

Non-sitters 

S 

30 

75 

*/ 

5i 

28 

130 

Si 

28 

130 

>  t 

4h 

23-27 

140-160 

4i 

24 

140 

Sitters 

4 

17-19 

170-200 

Si 

20 

1 70-200 

Sitters 

8-9 

28i 

85 

8 

27 

100 

* » 

8-9 

25 

80 

6i 

29 

120 

Non-sitters 

4i 

25 

ISO 

Sitters 

5 

No  data 

100 

1 10 

Name, 


Dorking  (4  varieties) 
Indian  Game 
Old  English  Game  (several  varieties) 
Modern  Game  (many  varieties) 
Plymouth  Rock  (3  varieties) 
Orpington  (several  varieties) 
Wyandotte  (several  varieties) 
^  rLa  FUche 
'o  2  Creve-coeur 
g  "S  ^  Houdan  . 
Bresse 
vFaveroUes 
^Spanish  (2  varieties) 
Minorca  (2  varieties) 
Andalusian 
§    Leghorn  (several  varieti 
^  ^  vAncona  . 
Hamburg  (6  varieties) 
Red  Cap  . 

[Brahma  (2  varieties) 
f^^'^"  J  Langshan 

Cochin  (5  varieties) 
Scotch  Grey 
Campines  (2  varieties) 
Scotch  Dumpies 
Coucou  de  Malines 


Id 


es 


The  Ornamental  Breeds  of  Poultry 


Name. 

Sitters  or 
non-sitters. 

Average 
weight  of 
coclcerel. 

Average 
weight  of 
eggs  per 
dozen. 

1 

Average 
number  of 
eggs  per 
annum. 

Lb. 

Oz. 

Malay 
Aseel 

Polish  (6  varieties)  .        .        .        .  • 

Sultan 

Silkies 

Frizzle 

Spanish  (2  varieties)  .... 

Sitters 
Non-sitters 

Sitters 
Non-sitters 

7 
5 

5-6 
3 
3 
4 

21 

No  data 

23 
16 

15 
Small 

80 
No  data 

» » 
>  t 

No  data 

(The  photographs  of  the  species  of  poultiy  reproduced  in  the  foregoing- 
pages  are  by  the  Sports  and  General  Illustrations  Co.) 


CHAPTER  III 


THE  MEAT  INDUSTRY  IN  HUNGARY 

The  meat  industry  in  Hungary  presents  many  interesting  features 
which  do  not  exist  in  other  European  countries,  and  as  the  laws  affecting 
the  meat -supply  have  only  been  inaugurated  within  recent  date,  the 
result  of  a  personal  visit  and  examination  of  the  meat  industry  there  is 
of  considerable  interest. 

The  following  account  in  the  Meat  Trades'  Journal  of  London, 
England,  briefly  describes  the  main  features  from  the  point  of  view  of 
the  meat-trader. 

"  Some  time  ago  a  party  of  Enghsh  agricultural  writers  was  invited 
by  his  Excellency  Mr.  Ignatius  Daranyi,  Minister  of  Agriculture  in 
Hungary,  to  visit  that  country  and  see  its  developments,  so  that  they 
could  report  through  their  journals  to  the  Enghsh  people  in  how  far 
Hungary  had  adopted  modern  ideas  in  connection  with  agriculture. 

"  The  party  arrived  at  Budapest  on  September  14,  1908,  and  left 
there  on  September  27,  and  during  the  interval  they  had  the  opportunity 
of  seeing  the  greater  part  of  Hungary.  This  was  no  hght  undertaking, 
as  the  kingdom  of  Hungary  covers  an  area  of  some  125,430  square 
miles,  or  just  4000  square  miles  larger  than  that  of  the  United  Kingdom. 
With  a  strong  desire,  however,  to  show  the  visitors  everything  possible 
within  such  a  hmited  period,  the  arrangements  had  been  made  so  that 
scarcely  an  hour  was  lost,  and  there  was  something  fresh  to  see  all  the 
time." 

Budapest's  Great  Institutions.  "  The  journey  began  really  at  Buda- 
pest, in  examining  some  of  the  notable  institutions  of  that  great  modern 
city,  and  extended  through  Lake  Balaton,  where  the  fishery  of  that 
great  inland  sea  was  duly  examined,  as  weU  as  the  beautiful  vineyards 
which  surround  its  shores.  On  September  17  the  party  journeyed  to 
Komarom,  where  they  had  an  opportunity  of  seeing  a  large  farmers' 
school,  and  also  a  farm  conducted  by  the  Minister  of  Agriculture  and 
which  is  known  as  Dunaors,  and  where,  in  the  unavoidable  absence  of 
his  Excellency,  the  party  were  sumptuously  entertained  by  his  brother. 
From  Dunaors  they  went  on  to  Kisber,  where  the  greatest  hospitality 
was  also  extended  to  every  one. 

"  Kisber  is  one  of  a  number  of  State  stud  farms  conducted  by  the 
Hungarian  Government,  and  where  horses  are  bred  for  home  require- 
ments and  also  for  export.  The  various  farms  are  Kisber,  Babolna, 
Mezohegyes,  Forgaras,  and  Palanka.  These  farms  contribute  amongst 
them  to  a  really  gigantic  horse-breeding  industry,  which  is  one  of  the 
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greatest  resources  of  agriculture  in  the  country,  and  which  may  be 
judged  from  the  fact  that  horses  to  the  value  of  £1,166,000  sterling,  or 
thereby,  are  exported  every  year. 

"  The  cattle  of  the  country  present  quite  different  types  from  those 
in  Western  Europe,  and  the  long-horned  Hungarian  breed  is  of  quite 
pecuHar  interest.  These  cattle  are,  for  the  most  part,  used  for  draught 
oxen,  as  it  is  quite  an  unusual  thing  to  use  horses  for  draught  purposes. 
Of  late  years  there  has  been  an  attempt  made  to  foster  the  breed  of 
heavy  horses  for  work  on  the  farms,  but  very  little  impression  has  been 
made  upon  the  numbers  of  cattle  used  for  work.  The  cattle  in  the 
country  are  divided  up  into  the  native  Hungarian  and  imported  breeds, 
and  the  latter  consist  of  Simmenthaler,  Pinzgauer,  and  Algauer  breeds, 
all  of  Swiss  origin,  and  they  are  principally  to  be  found  in  the  elevated 
and  mountainous  districts  ;  whereas  the  white  Hungarian  cattle  are 
generally  found  in  the  Great  Hungarian  Plain.  Hungarian  cattle  form 
22  per  cent,  of  the  total  numbers  in  the  country,  and  the  others  men- 
tioned amount  to  78  per  cent." 

The  Great  Hungarian  Plain.  "The  object  in  view  in  cultivatmg 
the  Swiss  breeds  is,  of  course,  the  production  of  milk  and  butter. 
Unfortunately,  however,  the  production  of  butter  has  been  sadly 
neglected  in  Hungary,  and  the  business  is  only  now  being  formed  mto 
a  definite  industry  by  itself.  It  is  quite  possible  that  in  a  few  years'  time 
Hungary  may  become,  as  it  is  entitled  to,  a  very  large  export  butter 

The  Great  Hungarian  Plain,  which  is  right  in  the  centre  of  the 
country  and  occupies  one-third  of  its  total  area,  is  one  continuously  level 
surface  and  is  devoted  to  various  systems  of  agriculture,  but  the  fact 
that  long  droughts  are  common  has  an  extremely  deterrmg  effect  upon 
agricultural  progress.  On  the  hills  all  round  about  the  plam,  and  which 
form  a  kind  of  fringe  on  the  frontier  of  the  country,  wine-growmg  is  con- 
ducted to  an  enormous  extent— so  much  so,  indeed,  that  it  forms  the 
staple  industry  of  the  mountainous  districts." 

Crops  and  Swine.  "  Of  crops,  the  principal  is  that  o  wheat,  which 
forms  30.61  per  cent,  of  the  total  agricultural  yield.  Next  to  that  is 
maize,  which  forms  21.57  per  cent.,  and  next  again  is  that  of  oats,  forming 
9.00  per  cent.  Agricultural  products,  such  as  barley,  potatoes,  tobacco, 
and  other  crops,  are  not  cultivated  to  any  great  extent. 

"The  number  of  swine  in  this  country  is  returned  at  about  5,000,000, 
and  these  for  the  most  part,  consist  of  the  Mangahcza  breed,  and  which 
is  only  one  step  removed  from  the  wild  boar.  The  Mangahcza  pig  is  a 
coarse,  long-haired,  ungainly  looking  animal,  and  contains  about  five 
inches  of  fat  along  the  back,  so  that  for  ordinary  purposes  to  which  pigs 
are  put,  namely,  for  bacon-curing,  this  breed  is  of  very  little  use^  it 
appears,  however,  that  the  fat  is  largely  used  to  replace  better  in  Hun- 
gary and  in  consequence  the  perpetuation  of  this  race  of  swine  contmues^ 
A  year  or  two  ago  the  Department  of  Agriculture  introduced  some  1200 
pigs  from  England  into  the  country,  and  these  were  mostly  of  the 
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Yorkshire  breed.  These  Enghsh  pigs  have  been  distributed  in  various  parts 
of  the  country,  and  the  results  are  visible  in  some  districts  already.  It 
is  hoped  that  this  is  only  a  beginning  of  an  alteration  in  the  breed  of 
pigs,  which  will  ultimately  result  in  their  character  being  entirely  changed, 
and  should  this  be  accomphshed  there  is  very  little  doubt  but  that  Hun- 
gary will  become  a  bacon-curing  country,  as  it  seems  specially  adapted 
to  the  growing  of  pigs." 

The  Markets  and  Abattoirs  at  Budapest.  "  The  capital  of  Hungary 
is  Budapest,  and  naturally  one  would  expect  to  find  there  the  most 
up-to-date  markets  and  abattoirs,  and  it  may  be  said  at  once  that  in 
these  matters  Hungary  is  second  to  no  other  country.  The  markets 
and  abattoirs  of  Budapest  are  modern  institutions,  and  they  are  designed 
on  quite  modern  hues.  In  the  markets  it  is  noticeable  that  the  cuts 
of  meat  are  entirely  different  from  any  obtained  in  Western  Europe. 
It  is  also  noticeable  that  quantities  of  pork  are  on  sale  which  is  not 
Hungarian  at  all,  but  which,  we  find,  comes  on  a  long  journey  from 
Servia.  It  is  rather  remarkable  that  this  pork  arrives  in  first-class  con- 
dition, and  this  is  due  to  the  fact  that  it  is  conveyed  in  railway  waggons 
fitted  as  refrigerator  cars.  The  meat  itself  registers  42°  Fahr..  and,  of 
course,  at  that  temperature  would  keep  for  a  much  longer  period  than 
seven  days.  The  average  price  of  the  whole  carcase  of  a  pig,  weighing 
net  280  lb.,  is  ^d.  a  lb.,  so  that  it  cannot  be  looked  upon  as  being  very 
cheap.  Beef  and  veal  are  sold  at  about  the  same  prices  as  are  reahsed 
in  Smithfield  Market. 

"  One  of  the  places  of  interest  visited  by  the  party  in  Budapest 
was  the  abattoirs.  These  are  located  just  outside  the  city  and  are  three 
in  number,  consisting  of  the  pig  abattoir,  the  horse  abattoir,  and  the  cattle 
and  small  animals  abattoir,  and,  along  with  the  cattle  markets,  are  all 
enclosed  in  an  area  of  50  acres  set  aside  for  the  purpose.  In  the 
pig  abattoir  the  number  of  animals  to  be  handled  per  day  seems  to  average 
about  1000,  and  all  those  that  were  passed  for  slaughter  on  the  occasion 
of  our  visit  belonged  to  the  Mangahcza  breed.  As  they  are  brought 
into  the  abattoir  yards  they  are  stamped  with  a  number,  which  not 
only  shows  on  the  hair  but  is  also  punctured  on  to  the  skin  by  the  number 
being  formed  of  a  number  of  needle-points.  These  points  are,  along 
with  the  surrounding  stamp,  pressed  upon  a  pad  containing  violet  mark- 
ing-ink, and  the  impression  is  made  on  each  animal  as  it  passes — the 
number  used  being  that  of  the  owner.  By  this  means  he  can  trace 
his  pigs  right  through  the  abattoir,  as  the  impression  on  the  skin 
remains." 

An  Interesting  System  of  Co-operation.  "All  the  pigs  were  very 
heavy,  and  the  average  weight  would  be  20  stone,  or  about  280  lb.  dead 
weight.  The  slaughtering  is  not  quite  so  humanely  carried  out  as  one 
would  wish,  the  animals  not  being  stunned,  as  is  now  common  in  most 
up-to-date  abattoirs,  nor  are  they  hoisted  up  to  a  track-bar  to  be  bled. 
In  so  far  as  the  furnishing  of  the  abattoir  is  concerned,  the  methods  of 
handling  the  pigs  are  pretty  much  in  conformity  with  our  own  ideas. 
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the  cooling  and  handling  being  similar  to  what  we  are  used  to.  The 
cutting  up,  however,  was  totally  different,  and  this  was  due  partly  to 
the  large  blocks  of  fat  which  were  cut  off  from  each  carcase,  and  which 
were  handled  in  large  pieces.  It  appears  that  great  numbers  of  these 
pieces  are  salted,  there  being  quite  a  demand  for  salted  fat.  The  curing 
of  the  meat  takes  place  in  the  abattoir,  and  the  wet  process  is  the  one 
carried  out,  but  as  curing  is  entirely  a  primitive  matter  in  Hungary, 
it  would  not  compare  with  the  methods  of  nations  which  have  specialised 
this  department  of  agriculture.  It  is  noticeable  that  the  number  of 
condemned  cascases  amounted  only  to  per  cent,  of  the  whole,  and 
these  were  paid  for  out  of  a  common  insurance  fund,  to  which  every 
slaughterer  of  pigs  contributes  lo^^.  a  pig.  The  handling  of  the  residues 
is  conducted  by  a  society  composed  of  the  pork-purveyors  of  Budapest, 
and  they  charge  for  every  pig  that  is  slaughtered  the  sum  oils.  8d.,  and 
retain  the  offals  entirely.  At  the  end  of  the  financial  year  the  profits 
derived  from  the  offals  are  divided  pro  rata,  and  as  a  consequence  the 
business  is  conducted  in  a  very  satisfactory  way  to  all  concerned.  It  is 
a  system  of  co-operation  which  is  well  worth  imitating. 

"  In  the  horse  abattoir  some  5000  horses  are  handled  every  year, 
but  these  are  not  specially  bred  for  the  purpose  of  food.  The  horses 
are  those  which  have  to  be  destroyed  for  some  fault,  and  the  flesh  is  sold 
to  poorer  people  in  various  forms. 

"  The  cattle  abattoir  is  a  combination  of  the  booth  system  and  the 
large  hall,  so  that  each  slaughterer  may  have  a  room  for  himself  if  he 
prefers  it,  and  cares  to  pay  for  it.  The  handling  of  the  carcases,  however, 
is  practically  the  same  as  in  other  countries  with  this  exception,  that 
the  animals  are  not  stunned,  and  this  particular  feature  of  the  business 
did  not  commend  itself  to  any  of  the  visitors.  The  same  system  of 
insurance  pertains  in  all  the  abattoirs,  and  each  animal  has  to  contribute 
to  the  common  fund." 

Complete  Method  of  Meat  Inspection.  "  The  cattle  mostly  seen  m 
the  abattoirs  were  those  of  the  Hungarian  breed,  and  it  appeared  that 
they  were  drawn  from  the  plains  after  having  been  draught  oxen  for 
some  years— there  was  no  rule  as  to  age.  They  were  tall  and  coarse- 
looking  animals,  and  range  from  sixteen  to  seventeen  hands  high  at  the 
shoulder.  The  Hve  weight  of  many  is  about  28  to  30  cwt.  !  It  will 
therefore  be  seen  that  the  proportions  of  weight  and  size  are  far  beyond 
anything  we  are  familiar  with. 

"  The  system  of  meat  inspection  is  very  complete,  there  being  veteri- 
nary officers  at  the  abattoirs  who  not  only  inspect  the  animals  alive 
but  pass  the  carcases  after  they  are  slaughtered.  The  same  system 
obtains  throughout  the  whole  of  Hungary  as  in  Budapest.  It  appears 
that  every  community  which  has  a  demand  for  a  large  quantity  of  meat 
is  compelled  to  erect  a  slaughterhouse  in  conformity  with  certain  sanitary 
and  veterinary  requirements.  As  a  consequence,  up-to-date  abattoirs 
exist  throughout  the  whole  country,  and  these  are  under  the  inspection 
of  qualified  veterinary  officers.    Lately  there  has  been  a  movement  to 
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carry  the  business  of  abattoir  reform  a  step  further,  and  in  some  places 
an  apparatus  has  been  erected  for  the  utihsation  of  the  condemned  car- 
cases, so  that  what  is  absohitely  offensive  may  be  reduced  to  an  innocuous 
powder  within  the  abattoir  gates,  and  what  may  be  sold  freely  in  the 
cooked  condition  is  also  placed  at  the  disposal  of  the  poorer  portion  of 
the  pubHc."  * 

Amongst  the  EurQpean  nations  really  remarkable  progress  has  been 
made  in  the  empire  of  Hungary  in  connection  with  the  Meat  Industry. 
The  cattle  of  the  country  are  divided  up  into  the  native  Hungarian  and 
imported  breeds,  the  latter  of  which  consist  of  Seminthaler,  Pinzgauer, 
and  Algauer  breeds,  all  of  them  being  of  Swiss  origin.  The  Swiss  cattle, 
however,  are  intended  primarily  for  milk  purposes,  whereas  the  huge 
Hungarian  native  animals  are  used  in  the  first  instance  as  draught  animals 
on  the  farm,  after  which  they  are  used  in  the  Meat  Industry.  The 
Hungarian  breeds  are  principally  found  in  the  Great  Hungarian  Plain, 
which  occupies  the  centre  of  the  country,  and  they  form  22  per  cent,  of 
the  total  number  of  cattle  in  Hungary. 

Notable  also  amongst  the  live-stock  in  Hungary  are  the  Mangalicza 
breed  of  swine,  the  number  of  which  is  about  5,000,000.  The  pecuhar 
characteristic  of  this  animal  is  that  it  has  long  hair  somewhat  after  the 
fashion  of  the  Lincolnshire  or  old  Gloucester  breeds  of  swine,  but  in 
other  respects  the  Mangalicza  breed  is  totally  different.  The  fat  of  the 
back  is  about  five  inches  thick,  so  that  for  bacon-curing  purposes  this 
breed  is  entirely  useless ;  it  is,  however,  of  great  value  in  Hungary  inasmuch 
as  the  fat  is  used  largely  in  place  of  butter.  Attempts  are  being  made, 
however,  to  replace  the  native  breed  with  imported  English  breeds,  and 
a  few  years  ago  12,000  of  such  animals  were  imported  into  the  country 
and  distributed  over  different  centres. 

The  Capital  and  its  Markets.  The  capital  of  Hungary  is  Budapest, 
which  is  picturesquely  situated  on  the  Danube,  and  among  the  leading 
features  of  the  city  are  its  markets  and  abattoirs,  which,  as  modern 
institutions,  are  second  to  none  in  Europe.  The  markets  are  in  the  centre 
of  the  city  and  contain  stalls  in  which  all  kinds  of  merchandise  is  offered, 
and  more  especially  are  the  meat  stalls  of  considerable  interest  owing  to 
the  fact  that  the  various  cuts  of  meat  are  so  totally  different  from  what 
may  be  found  in  any  other  capital  of  Europe.  . 

The  abattoirs  are  located  outside  of  the  city  and  are  three  in  number, 
consisting  of  pig  abattoir,  horse  abattoir,  and  cattle  and  small  animals 
abattoir,  and  they  occupy  an  area  of  some  50  acres.  In  the  pig 
abattoir  the  number  of  animals  handled  is  about  1000  per  day,  which 
indicates  that  there  is  a  considerable  sale  of  pig  products  in  the  capital 
city  of  Hungary.  The  weights  of  these  animals  average  about  280  lb. 
each  dead  weight,  and  the  slaughtering  is  conducted  by  a  society  which 
also  takes  possession  of  the  offal  and  returns  to  the  members  a  division 
of  the  income  derived  from  this  source  at  the  end  of  every  twelve  months. 

*  We  are  indebted  to  the  editor  of  the  Meat  Trades  Journal  for  the  use  of  the 
loliowing  illustrations. 
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The  handling  of  the  carcases  of  the  various  hve-stock  is  practically 
the  same  as  obtains  in  other  European  countries,  the  modification  not 
being  worth  any  particular  notice.  It  is  remarkable,  however,  that  the 
Hungarian  cattle,  which  may  be  seen  in  large  numbers  in  these  abattoirs, 
are  of  huge  dimensions  and  range  from  i6  to  17  hands  high  at  the  shoulders, 
their  live  weight  being  anything  from  28  to  30  cwt.  Recently  much 
attention  has  been  given  to  meat  control  in  the  country,  and,  as  a  conse- 
quence, a  decree  has  been  published  which  regulates  the  conduct  of 
abattoirs  throughout  Hungary,  and  clearly  lays  down  the  duty  of  meat 
inspectors,  so  that  there  may  be  complete  supervision  of  all  kinds  of  meat 
products  in  the  pubhc  interest.  As  this  decree  is  a  model  of  its  kind,  a 
summary  of  it  is  given  in  the  following  pages. 

The  decree  consists  of  several  chapters. 

Chapter  I.  treats  of  public  abattoirs  and  enunciates  the  principle 
that  each  village  should  be  obliged  to  erect  an  abattoir,  if  the  income 
would  be  sufficient,  relatively  to  the  number  of  animals  killed,  to 
redeem  the  expenses  of  construction  and  maintenance. 

The  small  villages  may  associate  for  the  construction  of  a  common 
abattoir. 

The  slaughter  of  un cloven-footed  animals  may  only  take  place  in  a 
special  abattoir,  which  must  be  situated  on  an  area  attached  to  the 
public  abattoir. 

If  a  public  abattoir  is  al  eady  in  existence,  the  slaughter  of  all  animals 
intended  for  public  consumption  can  only  take  place  in  that  estabhshment, 
except  in  such  cases  where  immediate  slaughter  is  urgently  necessary. 

The  decree  prescribes  that  in  the  towns  all  animals  destined  for  public 
consumption  may  only  be  killed  in  the  public  abattoirs  and  that  in  case 
the  abattoir  lacks  the  necessary  equipments  for  slaughter  of  all  kinds 
of  animals  the  estabhshment  shall  be  either  enlarged  and  provided  with 
the  necessary  premises  or  be  entirely  reconstructed.  These  works  must 
be  executed  within  five  years  from  the  coming  into  force  (August  i,  1908) 
of  this  decree. 

The  premises  of  the  pubhc  abattoirs  must  be,  as  far  as  possible, 
situated  in  the  neighbourhood  of  rivers  provided  with  abundance  of  water  ; 
in  the  contrary  case  they  must  always  be  provided  with  water  m  sufii- 
cient  quantity— wells  or  water- mains— and  a  suitable  canahsation. 

In  the  villages  where  neither  pubhc  nor  private  abattoir  exists,  the 
municipal  council,  after  having  conferred  with  the  competent  State  or 
communal  veterinary  surgeon,  shah  indicate  a  suitable  place  for  the 
slaughter  of  the  animals. 

This  place  must  be  paved  with  brick  or  stone  and  enclosed,  and  besides 
th's  must  be  thoroughly  cleaned  after  each  use. 

Chapter  II.  treats  of  meat  inspectors.  It  prescribes  that  the  inspec- 
tion of  meat  and  animals  shall  be  exclusively  at  the  charge  of  the  com- 
munity. Consequently  the  communities  (villages)  are  obhged  to  pay 
meat  inspectors  and  to  take  care  that  they  shall  be  replaced  in  case  ot 
absence. 
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In  the  first  instance,  only  veterinary  surgeons  can  be  nominated  as 
meat  inspectors  ;  if  there  is  not  a  veterinary  surgeon  in  the  place,  the 
doctor  is  chosen,  and  in  default  of  both  veterinary  surgeon  and  doctor, 
the  community  is  obliged  to  pay  a  meat  inspector,  who  is  to  be  instructed 
as  this  ordinance  prescribes. 

In  case  such  an  inspector  cannot  be  obtained,  the  village  or  villages 
associated  for  the  construction  of  an  abattoir  must,  within  two  years 
from  the  coming  into  force  of  this  decree,  instruct  and  pay  a  person  nomi- 
nated for  this  purpose. 

This  same  chapter  treats  also  of  reinspection. 

If  the  owner  of  the  animal  does  not  accept  the  decision  of  the  meat 
inspector,  a  reinspection  can  be  made : 

{a)  At  Budapest  by  a  competent  professor  of  the  veterinary  college, 
pending  the  nomination  of  the  position  of  veterinary-in-chief  of  the 
metropolis  ; 

(b)  In  the  other  towns  or  villages  the  work  of  the  communal  veterinary 
surgeon  shall  be  controlled  by  the  competent  veterinary  inspector  of  the 
State.  The  reinspection  shall  be  assured  by  the  county  State  veterinary 
surgeon. 

In  the  case  where  the  reinspection  contradicts  the  opinion  of  the 
inspector,  the  expenses  must  be  paid  by  the  community  ;  in  the  other 
case  these  expenses  shall  be  paid  by  the  interested  parties. 

To  ensure  the  efficient  training  of  laymen-inspectors,  the  veterinary 
surgeons  of  these  abattoirs  of  sufficiently  great  importance,  which 
possess  the  necessary  equipments,  will  organise  courses  of  instruction 
of  one  month  duration.  The  maximum  number  of  pupils  shall  be 
twenty. 

These  abattoirs  will  be  nominated  as  schools  of  instruction  by  the 
Ministry  of  Agriculture. 

Chapter  III.  treats  of  the  ante-mortem  inspection  of  animals.  It 
regulates  slaughter  in  cases  of  urgency,  distinguishes  public  from  private 
consumption,  and  determines  the  length  of  time  which  the  animals  must 
rest  before  slaughter. 

The  slaughter  of  animals  is  treated  in  Chapter  IV.  Except  m  the 
cases  of  urgency-slaughter  and  of  Jewish  ritual  slaughter,  the  animals 
must  be  stunned  before  the  blood  is  let  out.  Slaughter  must  take  place 
during  the  day  by  natural  light,  but  in  cases  of  ritual  slaughter  the  muni- 
cipality can  authorise  nocturnal  slaughter  if  the  lighting  necessary  for  a 
thorough  examination  is  assured. 

Horses  can  only  be  slaughtered  in  presence  of  a  vetermary  surgeon. 

Slaughter  is  forbidden  if  the  animal  is  affected  with  : 

(a)  Anthrax,  gangrene  emphysematosa,  oedema  mahgna,  hemorrhagic 
septiccT^mia,  rabies,  mucus,  berbene  dei  buffah  (epidemic  of  buftaloes) 
red  murrain  (except  for  animals  suspected  of  red  murrain  or  suspected 
with  being  infected  with  it),  peste  bovine,  tetanus,  or  a  suspicion  of  one 

of  these  diseases. 

{h)  Sucking-pigs,  lambs,  kids,  less  than  four  weeks  old. 
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(c)  Females  in  a  condition  of  advanced  pregnancy. 

(d)  Females  within  eight  days  of  having  given  birth  to  young. 

In  cases  of  urgency-slaughter  no  account  is  taken  of  prohibitions 
(c)  and  (d). 

In  cases  when  calves  less  than  four  weeks  old  but  more  than  eight 
days  are  slaughtered  from  necessity,  their  flesh  shall  only  be  sold  for 
pubhc  consumption  in  the  official  butcher  shops  (Freibank). 

In  cases  of  the  diseases  mentioned  in  section  (a)  of  the  preceding, 


i 


Hungarian  Ox 

^r,Tiun^-^^^^^  °f  Hungary  is.the  Hungarian  ox,  which  is  used  on  <he 

X    TheSXini  nv  hL\  ^"^^  '"''^y      seen  in  the  fields  in  teams  of  two,  four,  and 

IX.    Ihe  Hungarian  ox  has  huge>rns,  and  stands  much  higher  than  British  cattle.   After  being  used 

on  the  farm,  the  oxen  are  slaughtered  for  beef. 
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section  the  veterinary  inspector  alone  may  operate  ;  in  the  other  cases  the 
layman-inspector  has  also  the  right  of  intervention. 

If  the  inspector  is  not  a  veterinary,  he  may  only  permit  slaughter 
when  he  does  not  observe  any  symptoms  of  disease  or  when  the  animal 
only  exhibits  some  insignificant  symptoms  which  do  not  affect  its 

general  state  of  health. 

Chapter  V.  regulates  the  inspection  of  meat  and  organs  of  slaughtered 
animals.    It  is  necessary  to  inspect  with  great  attention: 

(1)  The  blood.  ^   ^  .  . 

(2)  The  lymphatic  glands  of  the  head,  of  the  upper  part  of  the  neck 
and  region  of  the  throat  ;  the  mucous  membranes  of  the  tongue,  mouth, 

and  throat.  t         i    ^  a 

(3)  The  lymphatic  pulmonary,  bronchial,  and  mediastinal  glands 

(cross-section  in  the  lower  third  of  the  lungs). 

(4)  The  pericardium  and  heart  (longitudinal  cut,  opening  the  two 
chambers  of  the  heart  and  dividing  their  septum  m  two  parts). 

(5)  The  diaphragm. 

(6)  The  liver  and  its  lymphatic  glands.  ,         i  . 

(7)  The  stomach,  intestines,  the  mesenterium,  their  lymphatic  glands 
as  well  as  the  fat  adhering  to  them. 

(8)  The  spleen. 

(q)  The  kidneys  and  their  lymphatic  glands  and  the  bladder 
10)  The  uterus,  the  vagina,  and  the  vulva  chiefly  with  animals  which 
have  given  birth  to  young  shortly  before  slaughter,  where  a  vagma^^^^^^^^^^ 
has  been  observed  and  also  when  lesions  are  visible  on  the  external 
surface  of  the  uterus. 

(II)  The  udder  and  its  lymphatic  glands. 

12   The  muscles,  the  conjunctive  tissue  and  the  fatty  tissues  ad 
herine  to  the  bone  ;  the  joints,  the  pleura  and  peritoneum. 

Tn^uspected  cases  it  is  also  necessary  to  inspect  the  lymphatic  glands 
at  the  entrance  of  the  breast  as  well  as  the  following  lymphatic  glands  . 
;r„llris,  ileo-lumbalis,  coccygis,  poplitellis,  crurahs,  lumbahs,  sub- 

brachiahs,  and  sternahs.  ,  , 

In  homed  animals  it  is  necessary  to  seek  for  t^P/J^;^^ 

'^^J^^:^^  Sli^trafosiripatis,  «  is  necessary  to  make 
a  ,o"taal  i^d'on  to  the  superficial  part  of  the  towards  h 

stomach  and  the  principal  bihary  duct,  oTo   the  en- 

near  the  lobus  Spiegelii.    The  kidneys  must  be  taken  out  of 

^^'tltl.  ./  cal..s  the  navel  and  the  joints  --t      — ^^^^ 
in  suspected  cases  these  parts  are  to  }>e  c^  ope-  J^J^^^^l 
tape-worm  cysts  must  be  carried  out  ]ust  =f  Y...  he  renounced  The 
if  the  calf  is  less  than  six  weeks,  th.s  control  can  b  reno  m^^^^^^^ 
inspection  of  the  head  and  its  lymphatic  glands,  .f  it  is  not  y 
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seek  for  cysts  and  also  the  inspection  and  extraction  of  the  thoracic 
organs  and  of  the  kidneys,  can  be  neglected  in  the  case  of  calves  if  there 
is  not  any  suspicion  of  disease.  ^    i  -i 

The  pigs  except  sucking-pigs  and  small  pigs  under  twenty  kilos, 
must  be  divided  into  two  parts  by  cleaving  the  vertebral  column  and 
head,  and  the  fat  must  be  taken  away.  .  „  , 

The  muscular  parts  which  have  been  laid  bare,  especially  the  muscles 
of  the  overleg  and  beUy,  the  diaphragm,  the  muscles  between  ribs  and 
those  of  the  neck,  the  heart,  the  tongue,  and  the  epiglottis,  must  be  in- 
spected for  tape-worm.  If  one  can  be  assured  that  without  doubt  no  cysts 
exist,  the  cleaving  of  the  vertebral  column  and  head  can  be  neglected. 

Sheep's  and  goats'  livers  must  always  be  inspected. 

For  lambs  and  kids  it  is  not  necessary  to  take  out  and  inspect  the 
thoracic  organs  except  in  case  any  disease  is  suspected 

The  entire  carcase  (the  meat  with  the  bones,  the  fat,  the  viscera),  the 
skin  and  the  blood)  is  unfit  for  pubhc  consumption  if  the  annual  is  found 
to  be  infected  with :    anthrax,  gangrenous  emphysema,  septicaemia, 
mucus,  bovine  peste,  pyemia  (consequent  upon  suppurating  wounds, 
metritis,  mammife.  synovitis,  omphalo-phlebitis.  pneumonia,  Per-ard,  - 
or  enteritis)  ;  tuberculosis,  when  the  animal  is  very  emaciated  by  the 
Lase  ;  redmurram;  ^og  cholera  and  swine  plague  (if  great^^^^^^^ 
or  signs  of  the  generahsation  of  the  disease  is  found)  ;  tetanus  ,  icterus 
af  eve^  part  of  the  body  stiU  retains  after  twenty-four  hours  an  mtens 
veUow^r  yellowish  green  colour,  or  if  the  animals  are  emaciated)  ;  the 
?;sts  If  the  meat  is' hydremic,  discoloured,  and  if  it  has  also  become 
gelat  nous;    accentuated  generalised  dropsy ; 

numerous  in  the  flesh  of  the  muscles,  in  the  bones  or  m  the  mtermuscular 
r;rphatic  glands  ;  strong  sexual  odour  or  ur.mia  ;  -P^" 
t^meat  caused  by  drugs  or  disinfectants  ;  if  ^^^^.^^^^^ 

animal  has  died  a  natural  death,  or  if  it  has  been  slaughtered  while  m  a 
dying  condition,  agonia,  if  still-born  or  unborn. 

^  In  cases  of  anthrax,  gangrenosa  <=»Phy=f,'"=''°'f//'^^'^'' be 
bovine  peste,  red  murrain,  hog  cholera,  barboue  the  ^.km  must  b^^ 
destroyed  comformable  to  the  ordmances  m  force,  m  other 
skin  may  be  ™Pl°y^-i.'« but  the  fat  may 
be  :tt:drnd=y,  l^::^:^^^y  one  of  the  foUowmg 
diseases 


of  a  recent  infection  of  the  blood,  not  hmitea  omy  lu 
celMoscB  of  hogs,  sheep,  and  goats),  if  the  meat  nya 
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coloured,  or  if  the  parasites,  living  or  dead,  appear  in  relatively  great 
numbers  on  a  surface  of  the  size  of  the  palm  of  the  hand,  and  above  all  in 
those  incisions  which  are  the  favourite  resorts  of  the  cysts. 

The  intestines  not  affected  with  cysts  may  be  allowed  into  free 
circulation,  if  there  is  no  other  affection. 

(3)  The  Miescher  Corpuscles,  if  the  parasites  are  found  in  relatively 
great  number  in  the  muscles,  and  if  from  this  fact  the  meat  has  become 
hydrjemic  or  remarkably  discoloured. 

(4)  Trichinosis,  if  the  parasites  are  found  in  more  than  eight  micro- 
scopic preparations  out  of  twenty-four. 

In  all  these  cases  skins  may  be  freely  used  in  industry. 

WHEN  UNFIT  FOR  PUBLIC  CONSUMPTION 

Only  the  affected  part  of  the  carcases  is  unfit  for  public  consumption 
if  one  of  the  following  affections  is  found  : 

(1)  The  cysticercosis  of  cattle,  where  only  one  cyst  has  been  found 
in  the  meat,  cut  in  pieces  weighing  about  2^  kilos. 

(2 )  The  presence  of  parasites  in  the  viscera,  distomata,  tape- worm  cysts, 
echinococcus,  coenurus,  &c.,  except  in  the  cases  mentioned  in  the  pre- 
ceding section,  if  from  the  number  or  distribution  of  the  parasites  it  is 
impossible  to  remove  them  and  therefore  it  becomes  necessary  to  destroy 
the  organ  entirely,  otherwise  after  having  cut  off  the  parasitic  part, 
the  organs  can  be  allowed  for  pubHc  consumption.  Organs  containing 
cysts  unhealthy  for  man  must  in  every  case  be  destroyed. 

(3)  Limited  abscesses. 

(4)  Infectious  peripnemnonia,  if  the  animal  is  not  emaciated. 

(5)  Tuberculosis  of  viscera,  except  in  case  of  acute  emaciation,  and 
when  indications  exist  of  a  recent  infection  of  the  blood,  or  if  the  tuber- 
culosis extends  to  several  organs,  even  without  acute  emaciation.  An 
organ  must  be  declared  tuberculous  even  when  tubercles  are  found  only 
in  the  glands  of  that  organ.  Exception  :  in  case  of  tuberculosis  of  the 
mesenteric  glands  ;  the  heart  ;  only  the  thin  or  the  thick  intestine  can  be 
made  exception  of,  if  tuberculous  lesions  are  found  in  one  or  the  other 
part  of  the  intestines, 

(6)  The  actinomycosis  or  the  botriomycosis. 

(7)  The  foot-and-mouth  disease  without  comphcations  ;  in  this  case 
one  should  only  destroy  the  parts  affected,  extremities  of  the  feet, 
mouth,  lips,  tongue,  &c. 

(8)  Other  inflammatory  affections  not  mentioned  here. 

(9)  Injuries  and  wounds,  bruises,  fractures,  burns,  &c.,  if  without 
fever. 

(10)  The  hog  cholera  without  great  emaciation,  and  if  no  signs  exist 
of  a  generalised  disease. 

(11)  Development  abnormalities  if  not  associated  with  troubles  in 
nutrition,  nor  with  change  of  the  quality  of  the  meat. 

(12)  Atrophy  of  organs  or  muscles. 
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(13)  Blood  or  water  infiltrations,  the  calcium  or  pigment  deposits 
in  certain  organs  or  certain  parts  of  the  body. 

(14)  The  superficial  decomposition,  mouldy  fermentations  in  certain 
parts  of  the  body. 

(15)  The  contamination  of  the  meat  by  suppurating  or  inflammatory 
products. 

(16)  The  introduction  into  the  lungs  or  blood  or  stomach-con- 
tents of  the  hot  water  used  for  cleansing  purposes  or  of  other 
impurities. 

(17)  Alteration  of  meat  caused  by  injection  of  wind,  or  the  intro- 
duction of  impurities,  making  thorough  cleaning  impossible. 

The  testicles,  vagina,  and  the  uterus  must  be  destroyed  even  if  they 
be  found  healthy. 

FOR  PUBLIC  CONSUMPTION  :  UNDER  CONDITIONS 

The  following  must  be  recognised  as  proper  for  public  consumption 
under  conditions  : 

(A)  The  fat  in  the  cases  of  sect.  76. 

(B)  The  entire  carcase  except  the  pieces  declared  unsuitable  in  the 
cases  of  sect.  77,  if  they  are  found  to  be  affected  as  foUows  : 

(1)  Tuberculosis  extending  to  several  organs,  without  great  emaciation 
and  (a)  if  a  recent  infection  of  the  blood  is  found,  limited  only  to  the 
entrails  or  to  the  udder  ;  {&)  or  if  the  tuberculous  lesions  are  found  not 
only  in  the  entrails  and  udder,  but  also  in  other  parts  ;  (c)  or  extended 
suppurating  centres  ;  {d)  if  the  disease  is  very  extended  in  the  deformed 
entrails  and  if  in  the  cases  {b),  (c),  and  {d)  signs  of  recent  infection  of  the 
blood  are  not  found. 

(2)  Hog  cholera,  if  signs  of  great  emaciation  or  of  a  generalised  serious 

disease  are  not  found. 

(3)  Cysts  unhealthy  for  man  :  {a)  in  horned  cattle,  provided  that  the 
prescriptions  of  the  sects.  75  (14)  and  77  (i)  are  not  to  be  employed  ; 
{b)  in  pigs,  sheep,  and  goats,  provided  that  prescriptions  of  sects.  75  (14) 
and  76  (2)  are  not  to  be  employed,  even  in  the  case  where  there  exists 
not  more  than  one  cyst. 

The  Hvers,  the  spleens,  kidneys,  stomachs,  and  entrails  of  animals 
recognised  as  attacked  with  cysts,  as  weU  as  the  fat  of  cattle  infected 
with  cysts,  must  be  declared  suitable  for  consumption,  if  they  are  found 
without  cysts. 

The  bacon  and  fat  of  pigs  found  with  one  single  cyst,  and  also  the 
bacon  and  fat  of  pigs  slightly  infested  with  cysts,  if  this  bacon  and  fat 
contain  only  a  small  number  of  cysts,  the  presence  of  which  does  not 
alter  them,  must  be  detached  in  presence  of  a  veterinary  surgeon,  then 
entirely  melted,  after  having  been  cut  into  small  pieces. 

The  fat  so  produced  may  freely  pass  into  free  circulation. 

(4)  The  trichinosis,  if  the  presence  of  trichinas  is  proved  in  less  than 
eight  out  of  twenty-four  microscopic  preparations, 
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Meat  declared  conditionally  suitable  for  human  consumption  becomes 
lit  for  alimentation  if  treated  in  the  following  manner  : 

(1)  The  fat,  if  melted,  in  cases  of  sec.  76. 

(2)  The  meat  :  {a)  if  cooked  or  sterilised,  if  it  is  a  question  of  tuber- 
culosis in  the  cases  of  B  (i)  of  sect.  78  ;  {b)  if  cooked,  sterilised,  or  salted  ; 
if  it  is  a  question  of  hog  cholera,  in  the  cases  of  B  (2)  sect.  78  (2)  by  pigs, 
sheep,  and  goats  infected  with  cysts  in  the  cases  of  B  (3)  {b)  of  sect  78  ; 
(c)  by  cooking,  sterihsing,  salting,  or  cooling  with  cattle  infected  with 
cysts,  in  the  cases  of  B  (3)  of  sect.  78,  with  the  restriction  mentioned  there. 

The  fat  must,  in  all  cases  m^entioned  above,  be  submitted  to  a  melting 
process  and  not  to  cooking  or  salting. 

In  order  to  render  meat  or  fat  fit  for  human  consumption,  the  following 
prescriptions  must  be  observed  : 

The  fat  must  be  melted  at  a  temperature  of  at  least  100°  C. 

Treatment  of  Parasitic  Meat.  The  parasitic  meat  must  be  boiled 
until  the  bovine  meat  takes  a  grey  colour  even  in  the  most  central  parts, 
and  in  case  of  pork  till  it  becomes  greyish  white  in  colour.  Meat  invaded 
by  bacteria  must  be  cut  in  pieces  of  a  maximum  thickness  of  fifteen  centi- 
metres and  must  be  cooked  in  boiling  water  for  at  least  2|-  hours. 

The  sterilisation  in  steam  apparatus  shall  be  recognised  as  sufficient 
only  in  the  case  when  it  is  proved  that  even  the  most  central  parts  of 
the  meat  have  been  exposed  for  ten  minutes  to  a  temperature  of  80°  C. 
or  if  the  meat,  which  has  been  cut  into  pieces  of  maximum  thickness  of 
fifteen  centimetre:.,  has  been  steriHsed  for  at  least  two  hours  at  a  pressure  of 
half  an  atmosphere.  The  cooking  must  be  regarded  as  finished  when 
the  bovine  meat  has  become  grey  in  colour,  and  pork  greyish  white,  in 
the  most  central  regions,  and  if  the  juice  from  incisions  has  ceased 
to  be  reddish. 

For  salting,  the  meat  must  be  cut  into  pieces,  weighing  at  least  2^- 
kilos,  these  pieces  are  well  covered  with  salt  or  put  into  a  brine  containing 
at  least  25  per  cent,  of  salt.  This  salting  lasts  at  least  three  weeks.  If 
the  salting  is  done  by  injection,  it  is  enough  to  leave  the  meat  fourteen 
days  under  administrative  control. 

Cysts  in  cattle  meat  can  also  be  destroyed  by  cold.  In  employing 
this  process,  the  meat  must  be  left  for  twenty-one  days  in  a  cooler,  where 
such  conditions  must  obtain  as  shall  ensure  the  meat  shall  remain  there 
in  a  state  of  perfect  conservation. 

Declaration  of  inferior  quality  is  to  be  made  in  the  cases  of : 

(1)  Particular  smells  or  tastes  in  animals  nourished  from  fish  ;  further 
light  modifications  of  taste  and  smell  and  similar  deviations  with  respect 
to  colour,  composition,  and  conservation,  for  example  :  superficial 
decomposition,  moderately  disagreeable  odour  or  urine,  sexual  odour, 
odour  due  to  medicaments,  disinfectants,  &c.,  moderate  hydremia, 
moderate  yellow  colorisation  consequent  upon  icterus,  hccmorrhage 
limited  in  extent,  the  corpuscles  of  Miescher,  or  lime  deposits. 

(2)  Accentuated  emaciation  if  it  is  not  consequent  upon  a  disease. 

(3)  Immaturity  or  insufficient  development  in  calves  and  lambs. 
VOL,  V.  G  2 
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(4)  Insufficient  bleeding,  notably  in  the  case  of  animals  urgently 
slaughtered,  if  no  other  lesions  exist,  necessitating  inspection  of  the  meat. 

The  sale  of  meats  mentioned  in  i  to  4  of  this  section  is  only  permitted 
in  the  official  butcher  shops. 

The  Power  of  the  Inspector.  Suspected  meat  must  be  provisionally 
seized  by  the  inspector,  who  is  obhged  to  immediately  inform  the  pro- 
prietor or  his  representative  and  also  the  veterinary  authorities  of  this 
fact. 

The  stamping  of  meat  must  be  done  in  blue  ink,  if  the  inspector  is  a 
veterinary  surgeon  :  in  other  cases  with  black  ink.  The  stamp  must 
indicate  the  name  of  the  community  and  the  date  of  inspection. 

Meat  unsuitable  for  consumption  must  not  be  stamped. 

Condemned  meat  must  be  destroyed  by  prolonged  cooking  or  by 
chemical  process.  Products  thus  obtained  may  be  used  for  industrial 
purposes  or  be  buried  ;  in  this  case  very  deep  incisions  must  be  made 
in  the  meat,  and  it  must  be  denaturalised  with  creosol,  carbolic  acid,  &c. 
The  buried  meat  must  be  put  into  the  soil  to  a  depth  of  at  least  one  metre. 

Chapter  VIII.  is  taken  up  with  the  official  butcher  shops.  It 
prescribes  that  in  each  town  or  community,  where  animal  slaughtering 
is  important,  premises  depending  as  much  as  possible  on  the  slaughter- 
house shall  be  erected  at  the  pubHc  expense  for  the  sale  of  the  meat 
of  inferior  quality. 

The  decree  also  enumerates  matters  of  instruction  of  non-veterinary 
inspectors.  At  the  end  it  contains  a  table  of  the  different  forms  of 
tuberculosis  and  the  description  of  the  different  cases  of  total  and  partial 
condemnation  as  well  as  the  table  of  the  different  meat  stamps. 


CHAPTER  IV 

CONTROL  OF  THE  EXPORT  OF  MEAT  FROM 

DENMARK 

Translations  of  the  Laivs  and  Regulations  in  force  from  December  15,  igo8 

Law  No.  245  concerning  the  Control  of  the  Export  of 
Meat,  &c.,  May  27,  1908 

Sect.  I.  The  Minister  of  Agriculture  shall  be  authorised  to  take  the 
necessary  steps  to  prevent  meat,  by-products  from  slaughterhouses  and 
manufactured  products  of  meat  of  horses,  cattle,  sheep,  goats,  and  swine 
being  exported  from  Denmark  when  tainted  or  derived  from  animals 
which  are  suffering  from  any  disease  making  the  meat  unfit  for  human 
food  or  which  are  so  emaciated  that  the  meat  cannot  be  considered  fit 
for  that  purpose. 

By  Royal  decree  marks  may  be  prescribed  which  may  be  required  to  be 
applied  to  meat  and  ofiEal  (by-products  from  slaughterhouses)  of  horses, 
cattle,  sheep,  goats,  and  swine  which,  being  of  Danish  origin,  are  exported 
from  Denmark.  Regulations  governing  the  use  of  such  marks  as  well 
as  the  control  of  the  slaughterhouses,  &c.,  shall  be  issued  by  the  Minister 
of  Agriculture.  It  shah  be  forbidden  to  make  in  Denmark  or  to  import 
into  Denmark  without  the  sanction  of  the  said  Minister,  copies  or 
duplicates  of  the  marks  prescribed  as  weU  as  the  stamps,  printing  blocks 
&c.,  required  for  the  production  of  such  marks. 

The  Minister  of  Agriculture  shall  be  authorised  to  forbid  the  use  of 
such  preservatives  in  the  said  kind  of  products  as  might  be  considered 
prejudicial  to  the  export,  and  generally  to  lay  down  such  regulations  as 
may  be  conducive  to  the  export  of  the  said  goods. 

Sect.  2.  Meat  and  offal  which,  by  the  officers  of  the  service  instituted 
to  control  the  export  according  to  this  Law,  shall  be  found  unfit  for  human 
food  shall,  under  the  necessary  control  and  in  accordance  with  special 
rules  laid  down  by  the  Minister  of  Agriculture,  be  rendered  unserviceable 
for  such  purpose. 

Lard  and  tallow,  produced  from  meat  and  offal  of  diseased  animals 

for  which  no  veterinary  certificate  shall  be  produced  as  to  their  fitness 

for  human  food,  as  well  as  of  dead  (not  slaughtered)  animals,  and  of 

animals  condemned  by  one  of  the  officers  of  a  pubhc  meat-controlhng 

service,  must  be  sold  only  for  technical  purposes.    The  seller  as  well  as 

the  buyer  must  keep  a  register  showing  the  sale  of  such  lard  and  tallow, 

according  to  the  directions  of  the  Minister  of  Agriculture. 

The  inspectors,  appointed  by  the  Minister  of  Agriculture  to  supervise 
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the  control  of  the  meat  export,  shall  have  free  access  for  the  purpose  of  • 
inspecting  such  registers. 

Sect.  3.  It  shall  be  prohibited  to  offer  for  sale  or  to  dispose  of  in 
Denmark  or  to  export  from  Denmark  meat  or  offal  of  dead  (not  slaughtered) 
horses,  cattle,  sheep,  goats,  and  swine  in  any  condition  whatever,  which 
would  allow  them  to  be  used  for  human  food.  The  sale  of  meat  or  offal 
of  dead  (not  slaughtered)  animals  of  the  above-named  kinds  for  other 
purposes  than  human  food  shall  not  be  permitted  unless  the  owner  by 
a  declaration  in  writing  or  by  other  means  shall  have  obtained  from 
the  receiver  evidence  proving  that  the  person  to  whom  he  sells  or  transfers 
the  goods  has  been  made  acquainted  with  the  fact  that  the  goods  are  not 
fit  for  human  food. 

Sect.  4.  Meat  and  offal  of  horses,  cattle,  sheep,  goats,  and  swine 
which  before  slaughter  shall  prove  to  be  diseased  or  which  after  slaughter 
shall  prove  to  be  seriously  affected  by  disease  must  not  be  offered  for 
sale  or  disposed  of  in  Denmark  or  exported  from  Denmark  in  any  con- 
dition whatever  which  would  allow  them  to  be  used  for  human  food, 
unless  an  authorised  veterinary  surgeon,  according  to  regulations  issued 
by  the  Minister  of  Agriculture,  shall  certify  that  such  meat  and  offal  are 
fit  for  human  food.  In  the  absence  of  such  certificate  the  sale  of  such 
meat  and  offal  for  other  purposes  than  human  food  shall  not  be  per- 
mitted unless  the  owner  by  a  declaration  in  writing  or  by  other  mtrans 
shall  have  obtained  from  the  receiver  evidence  proving  that  the  person 
to  whom  he  sells  or  transfers  the  goods  has  been  made  acquainted  with 
the  fact  that  the  goods  are  not  fit  for  human  food. 

When  the  controlhng  veterinary  surgeon  shall  find  in  the  carcase  of 
an  animal  evidence  of  disesae  he  shall  continue  his  examination  so  far 
as  he  may  deem  necessary  in  order  to  decide  the  way  in  which  the  meat 
and  offal  may  be  disposed  of,  even  if  the  owner  of  the  animal  shall 
declare  his  intention  to  sell  it  in  Denmark. 

Sect  5  The  terms  Meat  and  Offal  (by-products  from  slaughter- 
houses) shall  apply  to  all  edible  parts  of  the  animals  mentioned  m  this 
Law  with  such  exceptions  as  may  be  fixed  by  the  Minister  of  Agriculture. 

Sect  6  Infringements  of  the  provisions  of  this  Law  or  of  the  regu- 
lations issued  in  connection  with  this  Law  shall,  if  the  nature  of  the 
offence  does  not  bring  it  within  provisions  calling  for  more  severe  punish- 
ment be  punishable  with  fines  from  50  to  2000  Kr.  (£2  los.  to  £111). 
which  shall  accrue  to  the  State  Treasury,  the  meat  products  m  question 
being  at  the  same  time  confiscated. 

The  police  shall  cause  the  confiscated  meat  products  to  be  made  un- 
serviceable for  human  food.  ,  r  r  1.^11 
In  case  of  a  second  or  subsequent  offence  the  amount  of  the  fine  shall 
be  doubled,  and  under  aggravating  circumstances  a  term  of  impiifon- 
ment  may  be  inflicted,  in  which  case  the  sentence  shall  be  pubhshed  by 
the  police 

In  case  it  be  proved  that  a  person  has  been  taken  ill  by  eatmg  un- 
wholesome meat  or  offal,  whoever  has  sold  such  unwholesome  food  m 
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contravention  of  the  provisions  of  this  Law  may  be  sentenced  to  pay  the 
sufferer  such  compensation  as  may  be  fixed  by  the  Court  for  the  loss 
caused  to  him  in  consequence  of  such  illness,  provided  the  sufferer  in 
the  course  of  the  prosecution  by  the  police  shall  apply  for  such  com- 
pensation. 

Prosecutions  for  infringements  of  the  present  Law  shall  be  dealt 
with  as  public  police  cases. 

Sect.  7.  The  provision  in  Sect.  5,  second  paragraph,  of  Law  No.  64 
of  March  30,  1906,  concerning  the  trade  in  and  the  import  and  export  of 
agricultural  produce  is  hereby  repealed. 

Sect.  8.  This  Law,  which  takes  the  place  of  the  Law  of  April  24, 
1903,  concerning  the  control  of  the  export  of  fresh  and  slightly  salted 
meat,  &c.,  shall  come  into  force  four  weeks  after  its  pubhcation  in  the 
Official  Law  Gazette. 

Amalienborg,  May  27,  1908. 
Frederik  R. 

(L.S.).   

Ole  Hansen. 

Royal  Decree  concerning  the  marking  of  Meat  and  Offal  of 
Horses,  Cattle,  Sheep,  Goats,  and  Swine  of  Danish  Origin 
exported  from  Denmark 

According  to  sect,  i  of  the  Law  of  May  27, 1908,  concerning  the  control 
of  the  export  of  meat,  &c.    We  hereby  make  the  following  decree  : 

Sect.  I.  The  following  stamps,  with  the  number  of  the  respective 
slaughterhouse,  hall,  according  to  regulations  issued  by  Our  Minister  of 
Agriculture,  be  used  for  meat  and  offal  of  horses,  cattle,  sheep,  goats,  and 
swine  slaughtered  at  the  slaughterhouses  authorised  by  Our  Minister  of 
Agriculture,  and  passed  for  export  by  one  of  the  veterinary  surgeons  at 
the  slaughterhouses  appointed  for  that  purpose,  and  duly  classified  by 
him  according  to  the  instructions  issued  by  Our  Minister  of  Agriculture 
to  the  veterinary  surgeons  of  the  control  {see  Coloured  Plate). 

Sect.  2.    (Does  not  apply  to  the  United  Kingdom.) 

Sect.  3.  Our  Minister  of  Agriculture  shall  make  the  necessary  regu- 
lations for  carrying  out  the  provisions  of  this  present  decree. 

Sect.  4.  This  decree  shall  come  into  force  on  December  15  this  year, 
on  which  date  the  Law  of  May  27,  1908,  concerning  the  control  of  the 
export  of  meat,  &c.,  shall  come  into  force.  From  the  same  date  shall  be 
repealed  sect.  4  of  the  Royal  decree  No.  158  of  July  12,  1907,  concerning 
the  marking  of  butter  made  in  Denmark  from  pasteurised  cream  and  of 
slightly  salted  bacon  of  Danish  origin  exported  from  Deimiark. 

Amalienborg,  November  5,  1908. 
Frederik  R. 

(L.S.)   

Anders  Nielsen* 
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Regulations  concerning  the  Export  of  Meat  and  Slaughterhouse 
PRODUCTS  of  Horses,  Cattle,  Sheep,  Goats,  and  Swine 

By  the  powers  conferred  upon  the  Danish  Government  by  Law  of 
May  27,  1908,  concerning  the  control  of  the  export  of  meat,  &c.,  as  well 
as  by  the  Royal  decree  of  November  5,  igoS,  the  following  regulations 
are  hereby  given  to  be  observed  in  the  export,  sale  and  disposal  of  meat 
and  slaughterhouse  by-products  of  horses,  cattle,  sheep,  goats,  and  swine. 

Sect.  I.  Authorisation  of  Slaughterhouses.  Whoever  intends  to 
slaughter  horses,  cattle,  sheep,  goats,  and  swine  under  such  conditions 
that  the  meat  and  slaughterhouse  by-products  (offal)  thereby  produced 
can  be  exported  from  Denmark,  shall  apply  in  writing  to  the  chief  of 
poHce  for  the  district ;  see,  however,  the  regulations  under  sect.  7  con- 
cerning meat  stamped  under  municipal  control. 

The  application  must  give  information  about  the  position  of  the 
slaughterhouse,  describe  its  outfit  and  water-supply  and  explain  the 
sewerage  system  ;  the  chief  of  police  shall  attach  his  report  to  the 
application  and  send  it  direct  to  the  Minister  of  Agriculture,  who  will 
notify  the  chief  of  police  whether  the  apphcation  can  be  granted,  which 
veterinary  surgeon  the  Minister  has  appointed,  and  the  scale  on  which 
the  veterinary  surgeon  is  to  be  paid,  such  payment  to  be  made  by  the 
slaughterhouse. 

At  each  of  the  authorised  slaughterhouses  there  must  be  present  during 
working  hours  either  the  veterinary  surgeon  or,  if  the  Minister  of  Agri- 
culture shall  deem  it  necessary,  an  assistant  appointed  and  paid  by  the 
veterinary  surgeon  with  the  sanction  of  the  Minister. 

The  payment  of  the  said  assistant  shall  be  sanctioned  by  the  Minister 
and  shall  be  refunded  the  veterinary  surgeon  by  the  slaughterhouse. 

A  number  is  to  be  given  to  each  slaughterhouse,  which  number  shall 
be  on  all  stamps  and  labels  used  at  the  slaughterhouse  according  to  sects. 

3-5- 

The  same  number  may  be  given  to  several  slaughterhouses  belongmg 

to  the  same  owner. 

The  Minister  may  at  any  time  withdraw  his  authorisation  either  of 
the  slaughterhouse  or  of  the  veterinary  surgeon  and  his  assistant  and  in 
such  case  all  requisites  for  stamping  and  marking  deHvered  to  the  veteri- 
nary surgeon  will  have  to  be  returned  to  the  Minister  through  the  chief 
of  police. 

All  slaughtering  and  other  work  carried  on  in  an  authorised  slaughter- 
house shall  be  carried  on  under  the  control  of  the  authorised  veterinary 
surgeon  or  his  assistant,  and  both  of  them,  as  well  as  such  inspectors 
whom  the  Minister  may  send,  shall  at  all  times  have  access  to  aU  premises 
at  the  authorised  slaughterhouse  used  for  working  or  storing. 

Duties  of  the  Officers  of  the  Control.  The  veterinary  surgeon  and  his 
assistant  shall,  in  the  exercise  of  the  control  and  in  their  work  of  marking 
the  meat  and  offal,  follow  the  directions  given  them  by  the  Minister  of 
Agriculture. 
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The  veterinary  surgeon  or  his  assistant  must  be  present  during  working 
hours  and  supervise  the  whole  working  of  the  slaughterhouse,  must 
interfere  if  anything  takes  place  contrary  to  the  rules,  and  must  carry 
out  all  the  marking  and  stamping  described  in  these  present  regulations. 
They  must  see  to  it  that  no  meat  or  offal  not  passed  for  export  nor  marked 
to  the  extent  required  by  these  regulations  is  brought  to  the  slaughter- 
house or  removed  from  the  slaughterhouse  ;  provided  that  the  follow- 
ing goods  shall  be  excepted  from  this  last  provision,  viz.,  blood, 
stomachs,  intestines,  lard  and  tallow  passed  at  another  authorised 
slaughterhouse  as  fit  for  human  food  and  accompanied  by  a  certificate 
from  the  veterinary  surgeon  in  charge  at  that  slaughterhouse  ;  goods 
which  are  carried  to  or  from  the  destructor ;  sterilised  meat  ; 
and  meat  of  animals  killed  during  transport  (^see  sect.  2). 

The  veterinary  surgeon  and  his  assistant  will  have  to  see  that  the 
slaughterhouse  carry  out  the  regulations  in  force  issued  either  by  the 
Minister  of  Justice  or  by  any  other  pubhc  authority  concerning  the 
cleanliness  of  the  premises  and  the  health  and  cleanhness  of  the  em- 
ployees ;  and  the  stamping  and  marking  of  meat  and  offal  prescribed  by 
these  present  regulations  shall  be  evidence  that  the  said  sanitary  regu- 
lations have  been  observed. 

In  case  of  contravention  of  said  sanitary  regulations  notice  shall  at 
once  be  given  by  the  veterinary  surgeon  to  the  chief  of  police,  and  to 
the  veterinary  inspector  for  the  district  appointed  by  the  Minister  of 
Agriculture. 

The  veterinary  surgeon  must  also  keep,  according  to  the  instructions 
of  the  Minister  of  Agriculture,  a  journal  to  be  sent  him  by  the  Minister, 
giving  details  of  the  inspection  at  the  slaughterhouse,  which  journal 
shall  be  shown  on  demand  to  the  inspectors  whom  the  Minister  may 
send.  Journals  which  have  been  completed  must  be  returned  to  the 
Minister. 

Any  irregularities  which  may  come  to  the  knowledge  of  the  veterinary 
surgeon  or  his  assistant  must  be  at  once  reported  to  the  manager  of  the 
slaughterhouse  and  to  the  veterinary  inspector  for  the  district. 

Should  the  veterinary  surgeon  have  reason  to  think  that  too  long 
time  may  lapse  before  a  report  of  such  irregularities  can  reach  the 
veterinary  inspector,  he  will  have  to  report  also  to  the  police. 

Duties  of  the  Slaughterhouses.  The  decisions  of  the  veterinary  sur- 
geon must  be  accepted  by  the  slaughterhouse,  but  the  slaughterhouse 
can  appeal  to  the  veterinary  inspector  for  the  district  appointed  by  the 
Minister  of  Agriculture  and  may  in  special  cases  require  a  decision  of  the 
Minister, 

The  manager  of  the  slaughterhouse  must  take  proper  steps  to  prevent 
that  meat  or  offal  not  passed  for  export  nor  marked  to  the  extent  required 
by  these  present  regulations  is  brought  to  the  slaughterhouse  or  removed 
from  the  slaughterhouse,  with  the  exceptions  above  described  ;  he  must 
conjointly  with  the  officers  of  the  control  take  proper  care  that  the  different 
classes  of  inspected  offal,  whether  branded  or  unbranded,  are  kept  strictly 
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apart  as  to  classes  so  as  to  prevent  mistakes  ;  and  he  must  altogether  see 
that  the  decisions  of  the  veterinary  surgeon  are  carried  out. 

The  slaughterhouse  must  give  the  veterinary  surgeon  the  necessary 
assistance  to  carry  out  the  control  comprising  the  prescribed  stamping 
and  marking,  must  give  him  a  place  where  he  can  keep  his  journal  and 
requisites  for  marking,  and  place  a  suitable  room  at  his  disposal  where 
he  can  do  his  writing. 

When  slaughi4ring  is  to  be  carried  on  at  a  time  other  than  the  usual 
time  the  veterinary  surgeon  must  be  given  at  least  four  hours'  notice, 
counting  only  hours  of  the  day. 

Sect.  2.  Classification  of  Meat  and  Offal  passed  for  Export.  The 
animals  to  be  slaughtered  shall  be  inspected  both  ahve  and  after  slaughter 
while  all  the  organs  are  still  present  so  that  they  can  be  identified. 

When  pigs  have  had  to  be  slaughtered  during  transport  to  the 
slaughterhouse  the  slaughtering  may  be  finished  at  the  slaughterhouse  ; 
the  carcase  must,  however,  in  such  case  be  returned  to  the  owner  without 
any  of  the  stamps  or  labels  described  below,  provided  the  veterinary 
surgeon  shall  find  it  fit  for  human  food. 

The  meat  and  offal  shall  be  classified  according  to  the  instructions 
of  even  date  by  the  Minister  of  Agriculture  to  veterinary  surgeons  at 
export  slaughterhouses. 

Sect.  3.  Stamps  for  Meat,  Heads,  and  Offal.  All  carcases  passed  for 
export  shall  be  marked  according  to  the  following  rules  with  the  stamps 
or  labels  prescribed  by  Royal  decree  of  November  5,  1908.  All  stamps 
must  be  in  plain  and  bold  impressions  in  coloured  inks  of  the  make 
authorised  by  the  Minister. 

(1)  For  pigs  of  Class  I.  A.  shall  be  used  the  stamp  (Lurbrand)  m 
red  colour,  with  the  number  of  the  slaughterhouse  {see  Plate). 

The  stamp  shall  be  apphed  at  least  on  three  places  on  each  half- 
carcase  and  once  on  each  half-head. 

The  veterinary  surgeon  shall  make  as  many  more  impressions  of  the 
stamp  as  the  slaughterhouse  may  require. 

(2)  For  pigs  of  Class  I.  B.  and  for  Class  I.  of  horses,  cattle,  sheep,  and 
goats  shall  be  used  the  following  stamp  in  blue  colour,  with  the  number 
of  the  slaughterhouse  {see  Plate). 

The  stamp  shall  be  applied  at  least  on  three  places  on  each  half-carcase 
and  once  on  each  half-head,  except  that  heads  of  suckmg-calves.  lamb, 
and  goats  need  not  be  stamped.  . 

The  veterinary  surgeon  shall  make  as  many  more  impressions  of  tlie 
stamp  as  the  slaughterhouse  may  require. 

(3)  For  Class  II.  of  horses,  cattle,  sheep,  goats,  and  swme  shall  be  used 
the  stamp  in  black  colour,  with  the  number  of  the  slaughterhouse 
{see  Plate). 

The  stamp  shall  be  apphed  on  sixteen  places  on  each  half-carcase 
of  horses  and  cattle,  on  five  places  on  each  half-carcase  of  calves, 
sheep,  goats,  and  pigs,  and  once  on  each  half-head,  and  on  more  places 
if  desired. 
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Date 


(Signed  ) 

Veterinary  surgeon,  authorised 
according  to  Law  of 
May  27,  1908. 


CP. 


Date 


(Signed  ) 

Veterinary  surgeon,  authorised 
according  to  Law  of 
May  27.  1908. 
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(4)  Tongues,  hearts,  and  livers  of  Class  I.  of  horses  and  cattle  shall  be 
stamped  with  the  above  stamp  for  meat  of  Class  I. 
Other  offal  shall  not  be  stamped. 

Sect.  4.  Labels  for  Meat,  Heads,  and  Offal.  To  packages  containing 
any  of  the  following  parts  of  pigs  of  Class  I.  A.,  viz.,  entire  carcases  with 
head  and  glands,  heads,  parts  of  carcases — all  these  being  fresh — or  offal 
except  blood,  stomachs,  intestines,  and  lard,  shall  be  used  the  following 
label,  with  the  number  of  the  slaughterhouse  {see  Plate). 

For  offal  of  pigs  of  Class  I.  B.  and  offal  of  Class  L  of  horses,  cattle, 
sheep,  and  goats,  except  blood,  stomachs,  intestines,  lard  and  tallow 
shall  be  used  the  following  label,  with  the  number  of  the  slaughterhouse 
{see  Plate). 

The  said  labels  must  be  dated,  signed  by  the  veterinary  surgeon  and 
so  placed  that  the  officers  controlhng  the  export  shall  have  no  difficulty 
in  seeing  them.  The  label  shall  be  fastened  to  the  packing  by  means  of 
a  cord,  on  which  shall  be  drawn  a  lead  seal  supphed  by  the  Minister  of 
Agriculture,  which  seal  the  veterinary  surgeon  or  his  assistant  must 
personally  fix  by  means  of  a  squeezer  supphed  by  the  Minister  and  in 
such  a  way  that  it  shall  be  impossible  to  get  at  the  contents  of  the  pack- 
age without  injuring  the  lead  seal. 

Sect.  5.    Special  Labels.    (Does  not  apply  to  the  United  Kingdom.) 

Sect.  6.   Meat  and  Offal  not  Passed  for  Export. 

Sect.  7.  Export  of  Meat  .and  Offal.  To  Great  Britain  and  Ireland 
must  not  be  exported  any  meat  or  offal  of  pigs  except  that  which  is  derived 
from  pigs  which  after  slaughter  have  been  stamped  with  the  mark 
prescribed  for  meat  of  Class  I.  A. 

The  Minister  of  Agriculture  may  give  special  permission  for  the 
export  in  transit  through  Great  Britain  and  Ireland  of  meat  and  offal 
of  pigs,  smoked  or  salted,  not  stamped  or  marked  with  the  Lurbrand 
(Class  I.  A.)  but  otherwise  passed  as  fit  for  food. 

Otherwise  the  following  rules  shall  apply  : 

Meat  of  animals  slaughtered  in  Denmark  and  exported  from  that 
country  shall  bear  the  stamps  ordered  for  meat  of  Class  I.  or  the  label 
prescribed  in  sect.  5. 

Meat  stamped  as  Class  II.  as  well  as  meat  passed  and  stamped  at  a 
municipal  abattoir  may,  however,  until  further  order  be  exported — 

(1)  either  if  smoked  or  packed  in  water-tight  receptacles  filled  with 
brine  and  marked  outside  in  plain,  bold,  and  indehble  letters  :  2den 
Klasses  Kc/)d  (meat  of  Class  II.)  ; 

(2)  or — in  case  of  pigs'  meat — by  special  permission  granted  the 
exporter  by  the  Minister  of  Agriculture.  Such  permission  shall  only  be 
granted  on  condition  that  the  business  is  carried  on  under  supervision  of  a 
person  authorised  by  the  Minister  and  paid  by  the  exporter,  and  that  a 
declaration  be  sent  with  the  goods  in  which  the  exporter  declares  that  the 
meat  is  stamped  as  required,  is  salted  and  is  in  good  and  healthy  condition. 

Each  single  piece  of  meat  for  export  shall  be  stamped  with  the  pre- 
cribed  stamp.     Provided  that  it  shall  be  permitted  to  export  meat 
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not  so  stamped  if  such  meat,  in  the  presence  of  a  person  authorised  by 
the  Minister,  has  been  cut  from  pieces  of  meat  duly  stamped  or  marked 
and,  also  in  his  presence,  has  been  paclced  and  sealed  with  a  lead  seal, 
all  according  to  instructions  by  the  Minister  and  in  accordance  with  the 
regulations  for  the  export  of  meat  of  the  different  classes. 

Offal  of  animals  slaughtered  in  Denmark,  except  blood,  stomachs, 
intestines,  lard  and  tallow,  shall  only  be  exported  if  passed  as  of  Class  I. 
and  only  from  : 

{a)  slaughterhouses  authorised  by  the  Minister  of  Agriculture,  or 

(&)  special  businesses  authorised  by  the  Minister  of  Agriculture,  which 
must  be  carried  on  according  to  the  regulations  given  by  the  Minister. 
The  Minister  shall  arrange  for  the  necessary  inspection  of  such  business 
at  the  cost  of  the  business. 

Sect.  8.    Certificates  for  Goods  for  Export.    (These  certificates  are 
retained  in  Danish  ports.) 

Sect.  9.  Preservatives.  No  other  preservative  than  salt,  saltpetre, 
sugar,  and  the  products  from  wood-smoke  shall  be  used  for  meat,  offal, 
and  manufactured  products  of  meat,  including  canned  goods,  when 
intended  for  export,  except  that,  until  further  order,  a  sHght  sprinklmg 
with  preparations  of  boric  acid  on  salted  sides  of  bacon  immediately 
before  shipping  shall  be  permitted. 

Sect.  10.  Canned  Goods  and  Sausages,  &c.  Whoever  mtends  to 
manufacture  canned  goods  or  sausages  from  meat  and  offal  as  well  as 
other  prepared  meat-foods  under  such  conditions  that  the  manufactured 
goods  can  be  exported  from  Denmark,  must  obtain  from  the  Mmister  of 
Agriculture  an  authorisation  to  carry  on  such  manufacture.  It  shaU  be 
a  condition  for  granting  such  authorisation  that  the  busmess  m  question 
is  placed  under  a  control  to  be  prescribed  by  the  Minister  for  the  purpose 
of  ensuring  that  no  other  meat  or  offal  shall  be  used  for  the  canned 
goods  sausages  or  meat-foods  than  such  which  has  been  passed  according 
to  the  decision  of  the  Minister  of  Agriculture.  By  the  export  of  goods 
of  the  kind  here  mentioned  the  packing  must  bear  a  label  containing  the 
following  declaration  by  the  manufacturer  :  ,      ^     .  , 

I  undersigned,  declare  that  to  the  best  of  my  behef  this  package 
contains  exclusively  goods  which  have  been  made  only  from  raw  materials 
approved  of  by  the  inspection  authorised  by  the  Minister  of  Agriculture. 

(Signature  and  address  of  manufacturer) 
Authorised  according  to  Law  of  May  27,  1908. 

The  label,  which  must  be  fastened  on  the  packing  at  the  place  of 
manufacture,  shaU  be  signed  and  fastened  by  a  lead  seal  m  a  manner  to 
be  Drescribed  bv  the  Minister  of  Agriculture. 

s  J  II  The  necessary  stamps,  labels,  lead  seals  and  squeeze.^, 
as  weU  as  the  printed  forms  for  the  certificates  mentioned  m  sect.  8, 
shall  be  suppUed  by  arrangement  of  the  Minister  of  Agnc"lture. 

No  other  forms  for  certificates  than  those  supplied  through  the 
Minister  of  Agriculture  shall  be  used  and  these  shall  be  used  only  by 


CONTROL  OF  THE  EXPORT  OF  MEAT  FROM  DENMARK  1523 


those  to  whom  they  are  supplied.  They  are  supplied  in  books  with 
counterfoils  which  upon  demand  must  be  shown  to  the  inspectors  whom 
the  Minister  of  Agriculture  may  send. 

Sect.  12.  All  meat  and  offal  intended  for  export  must  during  trans- 
port be  protected  from  dirt.  If  packing  is  used  it  must  be  unbroken 
and  clean. 

Sect.  13.    (Concerns  the  certificates  which  are  retained  in  Denmark.) 

Sect.  14.    (Concerns  export  across  the  boundary  to  Germany.) 

Sect.  15.  The  officers  of  the  Customs  or  of  the  railways  must  refuse 
every  package  which  is  not  marked  as  prescribed  or  is  not  accompanied 
by  the  certificates  mentioned  in  sect.  8,  or  the  packing  of  which  is  dirty 
or  offensive,  as  well  as  all  goods  which  smell  of  taint  or  which  are  in- 
sufficiently sealed  or  the  contents  of  which  do  not  correspond  to  the 
description. 

Sect.  16.    (Deals  with  ships'  stores.) 

Sect.  17.  Officers  of  the  Customs  and  of  the  Railways,  as  well  as  such 
inspectors  whom  the  Minister  may  send,  shall  have  the  power  to  open 
and  inspect  every  package  containing  meat  and  offal  forwarded  for 
export. 

Sect.  18.  Establishments  where  meat  is  salted  may,  upon  application 
to  the  Minister  of  Agriculture  before  the  end  of  November  this  year, 
obtain  permission  to  export — not,  however,  to  Great  Britain  and  Ireland 
— during  the  time  ending  April  30,  1909,  salted  meat,  notwithstanding 
that  the  meat  has  not  been  examined  according  to  the  provisions  of 
these  present  regulations,  provided  it  be  proved  to  the  satisfaction  of 
the  Minister  that  the  meat  was  put  in  salt  before  the  publication  of 
these  present  regulations. 

These  regulations  shall  come  into  force  on  December  15  this  year, 
from  which  date  the  regulations  No.  20  of  February  18,  1905,  and  No. 
228  of  September  22,  1906,  as  well  as  sect.  12  of  the  regulations  No.  162 
of  July  13,  1907,  shall  be  repealed  ;  the  provisions  contained  in  sect.  10 
of  these  present  regulations  shall,  however,  come  into  force  on  July  i,  1909. 

Ministry  of  Agriculture,  November  6,  1908. 
Anders  Nielsen. 

H.  Gram. 

INSTRUCTIONS  TO  VETERINARY  SURGEONS  AUTHORISED  TO 
INSPECT  MEAT  ACCORDING  TO  LAW  OF  MAY  27,  1908 

Sect.  I.  The  inspection  shall  comprise  all  animals  mentioned  in  the 
Law  of  May  27,  1908,  which  shall  be  slaughtered  at  the  slaughterhouse 
under  the  control  of  the  veterinary  surgeon. 

Sect.  2.  All  the  said  animals  shall  be  inspected  both  when  alive  and 
after  slaughter,  and  the  veterinary  surgeon  shall  by  his  examination 
proceed  in  the  way  described  in  the  "  rules  for  the  examination  of  meat  " 
of  1908  drawn  up  by  the  Danish  Veterinary  Surgeons'  Association  of 
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Meat  Inspectors  and  approved  by  the  Minister.  Deviations  from  this 
procedure  may,  however,  be  made  with  the  consent  in  writing  of  the 
veterinary  inspector  for  the  district.    The  veterinary  surgeons  shall 
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request  the  slaughterhouse  to  place  and  keep  and  if  necessary  to  mark 
the  carcases  and  the  organs,  including  the  mesentery  and  intestines,  in 
such  a  way  that  they  can  be  identified. 

Sect.  3.    By  the  classification  of  the  meat  the  veterinary  surgeons 

shall  follow  the  "  Guide  "  of  1908,  drawn  up  by 
the  Danish  Veterinary  Surgeons'  Association  of 
Meat  Inspectors  and  approved  by  the  Minister 
and  subsequent  amendments  approved  by  the 
Minister. 

Sect.  4.  The  meat  and  offal  shall  be  marked 
with  the  stamps  suppHed  by  the  Minister  of 
Agriculture,  at  the  responsibihty  of  the  veteri- 
nary surgeon  and  according  to  the  following 
rules  : 

Pigs  of  Class  I.  A.  shall  comprise  only  such 
pigs  of  Class  I.  which  do  not  suffer  from  rachitis 
and  in  which  or  in  the  organs  of  which  no  trace 
of  a  tuberculous  deposit  has  been  found  or 
from  which  no  part  of  the  pleura  or  peritoneum 
has  been  removed  ;  these  shall  be  stamped  with 
the  above  mark  in  red  ink.  The  mark  shall  be 
placed  on  at  least  three  places  on  each  half- 
carcase  and  once  on  each  half-head  and  shall 
be  placed  as  on  the  drawing  here  given. 

The  veterinary  surgeon  shall  place  as  many 
more  marks  with  the  stamp  as  the  slaughter- 
house may  require. 

Pigs  of  Class  I.  B.  (which  shall  mean  all  pigs 
of  Class  I.  which  cannot  be  placed  in  Class  LA.) 
as  well  as  horses,  cattle,  sheep,  and  goats  of 
Class  I.  shall  be  stamped  with  the  foUowing 
mark  in  blue  ink. 
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CP: 


'A 


The  mark  shall  be  applied  on  not  less  than  three  places  on  each 
half-carcase  as  shown  in  the  drawing  below  and  once  on  each  half-head 
(marking  of  heads  of  calves,  lambs,  and  goats  may,  however,  be  omitted). 


«  VOL.  V. 
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The  veterinary  surgeon  shall  place  as  many  more  marks  with  the 
stamp  as  the  slaughterhouse  may  require. 

For  Class  II.  of  horses,  cattle,  sheep,  goats,  and  pigs  shall  be  used  the 
following  mark  in  black  ink : 


DANMARK 

2KL 

STATSKONTROL  00 


It  shall  be  stamped  on  not  less  than  sixteen  places  on  each  half-carcase 
of  horses  and  cattle,  on  five  places  on  each  half-carcase  of  pigs,  calves, 
sheep,  and  goats,  as  shown  by  the  drawings  opposite,  and  once  on  each 
half-head. 
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The  veterinary  surgeon  shall  place  as  many  more  marks  with  the  stamp 
as  the  slaughterhouse  may  require. 

Offal  shall,  besides  the  heads,  be  marked  tongues,  hearts,  and  livers 
of  horses  and  cattle. 

All  marks  must  be  in  plain  and  bold  impressions  and  in  the  coloured 
inks  of  the  make  authorised  by  the  Minister. 


Carcases  of  pigs  intended  for  export  as  fresh  pork  must  not  be  passed 
for  export  until  after  coohng  they  have  been  found  quite  rigid  and  dry. 

Sect.  5.  Meat  and  offal  intended  for  export  to  countries  where  the 
rules  regulating  the  import  of  meat  prevent  a  thorough  examination 
shall  not  be  stamped  but  shall  be  marked  with  the  special  label  prescribed 
in  sect.  5  of  the  Regulations  No.  242  of  even  date  issued  by  the  Minister 
of  Agriculture. 
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Sect.  6.  As  the  Importation  to  the  United  Kingdom  of  scrap-meat 
is  prohibited,  it  shall  not  be  permitted  for  the  veterinary  surgeon  or  his 
assistant  to  affix  the  labels  prescribed  by  sect.  4  of  the  Regulations  of  even 
date  to  such  meat  intended  for  export  to  the  United  Kingdom. 

Sect.  7.  (Deals  with  sterihsation  of  meat  fit  for  food  after  sterilisation 
but  not  allowed  to  be  exported.) 


Sect.  8  deals  with  the  destruction  of  meat  and  offal  unfit  for  food. 

Sect.  9.  The  veterinary  surgeon  appointed  by  the  Minister  of  Agri- 
culture shall  be  responsible  for  the  proper  carrying  out  of  the  control. 
During  the  work  of  controlHng  he  shall  make  notes  in  a  pocket-book  of 
the  diseased  conditions  in  succession  as  he  shall  find  them.  After  each 
working  day  he  shall  enter  the  results  of  his  examination  m  an  authorised 
journal  which  shall  be  kept  at  the  slaughterhouse.  The  veterinary 
surgeon  shall  be  responsible  for  the  use  of  the  stamps,  which  shaU  be  used 
only  under  the  personal  control  of  the  veterinary  surgeon  or  of  his 
assistant,  and  which  shall  be  kept  in  a  locked  place  to  which  the  veterinary 
surgeon  alone  shall  have  the  key. 
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Sect.  10.  If  the  veterinary  surgeon  at  a  slaughterhouse  is  unable 
single-handed  to  exercise  the  needful  control,  he  shall  procure  the  necessary 
veterinary  assistance  with  the  consent  of  the  veterinary  inspector  for  the 
district. 

If  the  veterinary  surgeon  otherwise  for  some  reason  or  other  shall 
have  been  obliged  to  get  another  veterinary  surgeon  to  act  in  his  place, 
an  entry  to  this  effect  must  be  made  in  the  journal  stating  the  reason, 
and  the  veterinary  inspector  must  at  once  be  informed  of  the  occurrence. 
The  veterinary  surgeon  shall  make  arrangements  with  another  veterinary 
surgeon  who,  when  the  first  one  is  prevented,  can  take,  over  the  control 
of  the  slaughterhouse.  This  other  veterinary  surgeon  must  be  made 
fully  acquainted  with  the  work  of  the  control  and  shall  be  approved  by 
the  veterinary  inspector. 

Sect.  II.  Examination  for  trichina,  as  carried  on  at  the  authorised 
slaughterhouses,  shaU  be  made  at  the  slaughterhouse  itself  or  on  other 
premises  approved  by  the  veterinary  inspector  and  according  to  in- 
structions given  by  the  veterinary  inspector. 

The  veterinary  surgeon  may,  for  the  examination  for  trichina,  employ 
assistants  who  have  been  approved  by  the  veterinary  inspector. 

Sect.  12.  The  salary  of  the  veterinary  surgeon  and  of  his  assistant 
shall  be  fixed  by  the  Minister  of  Agriculture  and  shall  not  be  altered 
without  the  sanction  of  the  Minister. 

Sect.  13.  It  shall  be  the  duty  of  the  veterinary  surgeon  to  bring  the  con- 
tents of  these  instructions  to  the  notice  of  the  director  of  the  slaughterhouse, 
and  to  report  without  delay  to  the  veterinary  inspector  and,  in  certain 
cases,  also  to  the  chief  of  poHce  {see  Regulations  of  even  date)  any  infringe- 
ments of  the  regulations  in  force  for  the  control  of  the  export  of  meat. 

Sect.  14.  The  veterinary  surgeon  shall  each  month  and  not  later 
than  on  the  loth  of  the  month  following  send  to  the  Minister  of  Agriculture 
a  short  report  of  his  work  for  the  control  of  the  export  on  special  forms 
for  that  purpose  which  shall  be  suppHed  to  him.  If  the  veterinary  sur- 
geon shall  not  during  the  month  be  caUed  upon  to  make  any  inspection 
he  shall  report  this  to  the  Minister. 

Ministry  of  Agriculture,  November  6,  1908. 
Anders  Nielsen. 

H.  Gram. 


Section  4  and  Parts  of  Sections  9  and  10  of  Law  No.  208,  for 
THE  Regulation  of  the  Intercommunal  Control  of  Meat. 
April  6,  1906 

Sect.  4.  The  Minister  of  Justice  shall  have  authority  to  issue  regu- 
lations : 

(i)  for  the  necessary  cleanliness  of  premises,  implements,  clothing,  &c., 
at  all  public  abattoirs,  slaughterhouses  authorised  for  export,  sausage 
factories  and  similar  establishments  and 

vol.  v.  .  h  2 
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(2)  for  the  necessary  inspection  of  the  health  of  the  workmen  employed 
there. 

Sect.  9.  Offences  against  this  Law  and  against  the  Regulations  to  be 
issued  by  the  Minister  of  Justice  under  sect.  4  of  this  Law  shall  be  punish- 
able as  offences  against  the  Public  Health  Acts  by  fines  of  not  more 
than  400  Kr.  (£22).  .  .  . 

Sect.  10.  This  Law  shall  come  in  force  three  months  after  its  publi- 
cation in  the  Official  Law  Gazette  and  shall  be  reintroduced  for  revision 
before  the  end  of  the  year  19 10.  .  .  . 


Regulations  Concerning  the  Cleanliness  of  Public  Abattoirs, 
Slaughterhouses  authorised  for  Export,  Sausage  Factories, 
AND  Similar  Establishments  ;  also  Concerning  the  Health 
OF  Workmen  employed  there 

On  this  7th  day  of  November  1908  the  Minister  of  Justice  by  the 
authority  conferred  upon  him  by  sect.  4  of  Law  of  April  6,  1906,  for  the 
regulation  of  the  intercommunal  control  of  meat  has  issued  the  following 
Regulations  concerning  the  cleanHness  of  the  pubhc  abattoirs,  slaughter- 
houses authorised  for  export,  sausage  factories,  and  similar  estabhshments, 
also  concerning  the  health  of  the  workmen  employed  there,  which 
Regulations  shall  come  into  operation  immediately  on  their  publication 
in  the  Official  Law  Gazette  : 

Sect.  I.  Public  Abattoirs  and  Slaughterhouses  authorised  for  Export. 
All  premises  where  animals  are  slaughtered  and  meat  dressed  and  all 
premises  where  meat  and  meat  products  are  prepared  or  stored  shall  have 
windows  of  the  necessary  number  and  size  to  give  sufficient  fight  to  all 
places  used  for  working  or  storing,  the  windows  being  made  to  open  for 
the  sake  of  ventilation.  The  said  premises  shall  every  day  be  thrown 
open  for  a  current  of  fresh  air.  Dispensation  from  this  regulation  may 
be  given  for  such  premises— particularly  cold-stores  and  basements— 
where  arrangements  have  been  made  for  the  necessary  artificial  fight 
and  artificial  ventilation. 

The  floors  shall  be  made  of  a  material  impermeable  to  moisture  and 
have  the  necessary  gulHes  for  draining.  The  premises  shaU  as  far  as 
possible  have  water  laid  on  ;  in  any  case  there  must  be  easy  access  to 
water.  The  floors  shall  be  cleaned  daily,  not  by  dry  sweeping,  but  by 
rinsing  or  washing. 

Walls  and  ceiHngs  which  are  not  covered  with  marble  or  other  stone 
or  glass  or  similar  material  or  painted  in  oil-colour  shaU  be  white-washed 
or  hme-washed  at  least  twice  every  year.  Walls  and  ceifings  which  can 
be  washed  shall  be  carefully  washed  at  least  four  times  every  year. 
Doors,  wainscoting  and  windows  shall  be  kept  clean. 

Sect.  2.  If  gas-engines  or  other  power-engines  which  poUute  the  air 
are  being  used,  they  shaU  be  placed  in  special  ventilated  rooms. 

Sect.  3.  Persons  employed  at  the  slaughter  of  animals  or  at  the 
dressing  or  preparing  of  meat  shaU  not  change  their  clothes  on  the  same 
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premises  where  the  slaughter,  dressing,  or  preparing  is  carried  on,  and 
their  clothes  shall  not  be  kept  on  the  same  premises  except  it  be  m  a 
separate  closet  with  sufficient  ventilation  to  the  open  air  or  to  a  chimney. 
When  at  work  the  employees  shall  wear  special,  suitable  clothes  which 
can  be  washed  and  which  shall  be  kept  clean. 

A  place  where  the  workmen  can  wash  shall  be  supplied  outside  the 
premises  used  for  working  and  storing. 

It  shall  be  prohibited  to  spit  on  the  floors  of  the  premises,  and  on  the 
premises,  except  where  the  slaughter  is  carried  on ;  spittoons  with  water 
shall  be  placed  which  shall  be  emptied  and  cleaned  after  each  working  day. 

Sect.  4.  On  the  premises  used  for  working  or  storing  there  shall  be 
kept  no  tainted  meat,  offensive  matter,  nor  any  material  in  the  shape 
of  a  dry  powder  which  might  pollute  the  air  or  spoil  the  meat  or  meat 
products  kept  on  the  premises,  nor  any  goods  or  any  matter  whatsoever 
which  directly  or  indirectly  might  make  the  meat  products  unsuitable 
or  less  acceptable  as  human  food. 

Sect.  5.    Dogs  and  poultry  shall  not  be  allowed  on  the  premises. 

Sect.  6.  All  implements  and  machines  used  on  the  premises  shall  be 
kept  scrupulously  clean.  Meat-hooks— which  are  to  be  nickel-plated 
or  galvanised— shall  be  frequently  cleansed  in  hot  soda  solution. 

The  butchers  shall  not  take  knives  and  stretchers  in  their  mouth  ; 
dirty  knives  shall  not  be  used  for  meat,  and  meat  or  offal  of  diseased 
animals  shall  not  be  made  to  touch  the  meat  of  healthy  animals. 

Arrangements  shall  be  made  that  all  implements  and  machines  used 
shall  be  carefully  cleaned  after  working  ;  axes,  knives,  steels,  saws, 
stretchers,  and  cloths  shall  be  put  in  boiling  water  ;  mackintosh  aprons 
and  overalls  shall  be  carefully  washed  and  the  butcher  shall  carefuUy 
wash  his  arms  and  hands  with  warm  water,  soap,  and  nail-brush.  The 
preceding  regulations  about  cleaning  shall  invariably  be  put  into  practice 
each  time  an  animal,  which  is  diseased  or  which  after  slaughter  shows 
evident  signs  of  disease,  has  been  slaughtered  and  before  the  next  animal 
is  slaughtered. 

Before  cutting  up  carcases,  removing  the  shoulder-blades  from  carcases 
of  pigs  or  undertaking  similar  work,  the  butcher  shall  carefully  wash  his 
arms  and  hands  as  well  as  his  mackintosh  apron  and  overall. 

Nothing  but  clean  cloths  and  clean  water  shall  be  used  for  washing 
meat. 

Sect.  7.  Sausage  Factories  and  Butchers'  Shops.  The  provisions  in 
sect.  I,  ist  paragraph,  sects.  2  to  5,  and  sect.  6,  ist  and  2nd  paragraphs, 
of  these  Regulations  shall  also  apply  to  sausage  factories  and  simdar 
establishments  for  the  preparation  of  meat  products  as  well  as  to  premises 
where  meat  and  meat  products  are  sold  or  kept  for  sale. 

Sect.  8.  Premises  where  sausages  and  similar  meat  products  are  made 
and  premises  where  meat  and  meat  products  are  sold  shall  not  be  used  as 
dwelling-rooms  or  sleeping-rooms  nor  shall  they  directly  join  any  room 
used  as  a  sleeping-room  ;  they  shall  not  join  a  dwelUng-room  except 
by  means  of  well-fitting  doors,  which  shall  be  kept  closed. 
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Sect.  9.  The  floors  of  the  working  premises  of  sausage  factories  shall 
be  of  an  impermeable  material.  The  floors  of  the  storerooms  and  shops 
of  sausage  factories  or  similar  establishments  and  the  floors  of  butchers' 
shops  may  be  of  wood,  but  the  cracks  between  the  boards  shall  be  filled 
out  with  putty,  and  the  floors — if  not  covered  with  Hnoleum  or  a  similar 
material — shall  be  varnished  (painted  with  linseed  oil)  at  least  once 
every  year. 

The  floors  shall  be  cleaned  every  day  and  not  by  dry  sweeping  but  by 
rinsing  or  washing.  Walls  and  ceihngs  shall — if  not  covered  with  marble, 
other  stone,  glass,  or  similar  material  or  oil-painted — be  white-washed 
or  lime-washed  at  least  twice  a  year ;  if  they  can  be  washed  they  shall 
be  carefully  washed  at  least  fotir  times  a  year.  Doors  and  wainscoting 
shall  be  carefully  washed  and  windows  cleaned  at  least  once  every  week. 

Sect.  10.  Before  starting  making  sausages  and  other  similar  meat 
products  the  workers  shall  wash  arms  and  hands  carefuUy  with  warm 
water,  soap,  and  nail-brush. 

Sect.  II.  Transport.  Vans  used  for  the  conveyance  of  meat  and 
meat  products  shall  be  clean,  closed,  or  covered  with  a  tarpaulin  or  in  a 
similar  way.  No  meat  shall  during  transport  hang  out  of  the  van  nor 
shall  any  person  sit  on  the  meat. 

Meat  carried  on  a  tray  or  in  an  open  receptacle  shall  be  covered  with 
a  clean  cloth,  and  persons  carrying  large  pieces  of  meat  shaU  wear  hoods 
or  similar  protection  for  the  head  and  neck. 

Sect.  12.  Health  of  Employees.  No  person  shall  be  employed  at  the 
slaughter  of  animals,  at  the  preparing,  sale,  or  transport  of  meat  or  meat 
products,  nor  have  anything  whatever  to  do  on  premises  where  such  work 
is  carried  on,  if  he  suffers  from  any  contagious  disease  of  the  skin  of  arms, 
hands,  head,  or  neck,  or  in  the  nose,  mouth,  throat,  larynx,  or  lungs 
(sucji  as  a  peeling  or  secreting  eruption,  sore  or  inflammation,  offensive 
catarrh  in  the  nose,  sores  or  papulae  in  the  mouth,  throat,  or  larynx, 
cough  with  excessive  or  offensive  expectoration),  or  from  any  disease 
whatever  which  directly  or  indirectly  can  infect  or  contaminate  the  goods. 

Sect.  13.  When  a  person  employed  at  the  slaughter  of  animals,  at 
the  preparing,  sale,  or  transport  of  meat  or  meat  products  or  having 
anything  whatever  to  do  on  premises  where  such  work  is  carried  on,  shall 
be  taken  ill  with  a  contagious  acute  disease  (such  as  typhoid  fever, 
gastric  fever,  scarlatina,  diphtheria,  inflammation  of  the  throat,  erysipelas, 
cholerine,  or  meningitis  cerebro-spinaHs),  or  be  suffering  from  a  serious 
contagious  chronic  disease  (including  tuberculosis  of  the  larynx  or  lungs), 
he  (or  she)  shall  at  once  cease  to  be  so  employed. 

If  the  person  so  suffering  lives  in  the  immediate  neighbourhood  of 
premises  where  meat  or  meat  products  are  stored,  prepared,  or  sold,  the 
case  must  be  at  once  reported  to  the  sanitary  authority  of  the  district, 
who  shall  have  power  to  require  the  patient  to  be  removed  and  to  order 
that  the  use  of  the  premises  in  the  said  way  shall  cease  until  further 

"°^Before  resuming  work  the  person  shaU  produce  a  medical  certificate 
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that  the  period  of  infection  is  passed,  which  certificate  shall  be  forwarded 
as  soon  as  possible  to  the  medical  officer  of  health  for  the  district. 

Sect.  14.  Nothing  in  these  Regulations  shall  prejudice  or  affect  such 
provisions  in  the  local  sanitary  regulations,  which  are  either  more  stringent 
than  the  provisions  of  these  present  Regulations  or  which,  according  to 
their  object,  serve  to  supplement  them. 

Sect.  15.  The  provisions  of  these  present  Regulations  shall  apply  also 
to  such  public  abattoirs,  slaughterhouses  authorised  for  export,  sausage 
factories  and  shops  which  were  built  before  these  Regulations  came  into 
operation,  but  the  local  sanitary  authority  shall  have  the  power,  particu- 
larly with  regard  to  sects.  1-9,  to  allow  a  reasonable  time  for  making 
the  necessary  alterations  required  by  these  Regulations. 

Sect.  16.  A  copy  of  these  Regulations  shall  be  posted  in  a  conspicuous 
place  in  each  estabhshment  of  the  kinds  mentioned  in  the  Regulations 
(slaughterhouses,  sausage  factories,  shops,  &c.). 

Sect.  17.  For  offences  against  the  provisions  of  these  present  Regu- 
lations, when  deahng  with  personal  acts,  both  the  person  concerned  and 
the  owner  of  the  establishment  shall  be  made  responsible. 

Offences  against  the  Regulations  shall  be  punishable  as  offences  against 
the  Public  Health  Acts  by  fines  of  not  more  than  400  Kr.  {£22). 

Sect.  18.  It  shall  be  the  duty  of  the  local  sanitary  committee,  of  the 
medical  officer  of  health  for  the  town  or  the  district  as  well  as  of  the 
veterinary  surgeons  and  veterinary  inspectors  appointed  by  the  Minister 
of  Agriculture,  to  report  to  the  police  any  offence  against  these  Regulations 
which  may  come  to  their  notice. 

SVEND  H0GSBRO 

November  7,  1908. 

R(pnnenkamp  Hoist 


CHAPTER  V 


DARK  SPOTS  ON  FROZEN  CARCASES* 

It  is  occasionally  found  that  the  frozen  carcases  of  food  animals,  espe- 
cially those  which  come  from  abroad,  are  rendered  unsaleable  on  account 
of  the  presence  of  black  spots  upon  their  surfaces.  Among  those  who  are 
engaged  in  the  meat  trade  this  condition  is  termed  "  spot,"  and,  in  the 
absence  of  a  more  specific  name,  this  short  but  descriptive  one  will  be 
retained  in  the  record  of  this  investigation. 

The  attention  of  the  writer  was  drawn  to  this  subject  in  connection 
with  a  large  financial  loss  sustained  by  a  firm  of  underwriters,  who 
had  insured  a  cargo  of  frozen  meat.  The  carcases  were  so  extensively 
affected  with  "  spot  "  that  the  full  amount  of  insurance  was  claimed. 
This  is  by  no  means  an  isolated  instance  of  the  incidence  of  this 
abnormal  condition  of  frozen  meat.  Less  extensive  manifestations  of 
it  are  comparatively  common.  The  importance  of  the  condition  to 
meat  traders  is  therefore  estabhshed,  and  the  foUowing  research  is  a 
contribution  towards  its  aetiology. 

The  Naked-eye  Appearance.  In  the  specimens  of  infected  meat 
which  have  come  under  my  notice  the  "  spots  "  were  not  very  thickly 
distributed  In  the  specimen  which  was  the  most  thickly  beset  there 
would  be  on  a  rough  estimate  about  ten  to  the  square  foot,  but  usuaUy 
they  are  more  sparsely  distributed,  and  large  areas  are  free  of  them,  in 
size  they  are  seldom  larger  than  a  shilling,  their  average  area  is  less  than 
that  and  all  gradations  in  size  occur  down  to  the  point  of  invisibility. 
Their  shape  is  irregular,  but  in  many  the  area  is  rounded,  suggesting 
growth  from  a  single  centre.  When  the  meat  has  been  very  recently 
removed  from  cold  storage  the  outline  of  the  "spots"  appears  to  the 
naked  eye  to  be  fairly  sharp,  but  when  kept  in  a  chamber  at  a  temperature 
of  5°  C  the  affected  area  grows,  and  the  outline  of  this  gro^vth  is 
less  distinct  than  that  of  the  growth  at  a  lower  temperature. 

The  colour  of  these  areas  is  a  very  dark  greyish  brown.  They  are 
found  growing  upon  both  the  muscle  and  the  fat  of  the  carcases,  mcludmg 
of  course,  the  subcutaneous  areolar  tissue.  It  may  be  confidently  stated 
that  the  presence  of  muscle  or  connective  tissue  is  essential  to  he  r 
growth,  because  I  have  failed  to  obtain  any  growth  of  the  causal  oi- 
grnism  on  fat  which  had  been  melted  and  filtered.  When  these  spo  s 
are  cut  into  the  pigmented  substance  is  found  to  be  very  superficial ,  it 
is  seldom  deeper  than  about  one-eighth  of  an  inch. 

*  By  James  Henderson.  M.R.C.V  S..  Edinburgh.    Quoted  by  permission,  from  the 
Journal  of  Comparative  Pathology  and  Thera^paiihcs.  December  1906. 
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The  Microscopical  Appearances.  A  thin  section  of  a  "  spot,"  when 
placed  under  a  microscope  with  a  magnification  of  about  300  diameters, 
discloses  a  tangle  of  threads  which  constitute  the  mycehum  of  a 
fungus.  In  each  of  the  ten  specimens  examined  by  me  this  mycelium 
had  the  same  distinctive  features.  Each  mycehal  thread  is  closely 
segmented,  each  segment  averaging  in  length  from  one  to  one  and  a 
quarter  times  the  breadth  of  the  thread.  This  mycelium  is  distinctly 
pigmented.  Between  the  segments  the  dividing  septum  is  brownish 
black,  while  the  body  of  the  segment  is  light  brown.  The  shape  and 
colour  of  these  threads  bring  vividly  to  mind  the  general  appearance  of 
bamboo  cane.  This  shape  and  colour  are  best  seen  in  the  deeper  layers 
of  the  dark  areas  ;  at  the  surface  the  colour  is  less  marked  and  sometimes 
the  segments  appear  inflated  and  irregular,  but  these  exceptional  appear- 
ances are  infrequent.  Occasionally  masses  of  spores  in  an  enveloping 
membrane  are  seen  among  the  threads,  which  are  also  bright  brown  in 
colour.  It  is  the  locahsation  of  these  networks  of  pigmented  mycelium 
which  gives  to  these  circumscribed  areas  the  dark  coloration  which  is 
so  patent  to  the  naked  eye. 

In  affected  fowls,  however,  there  are  found  additional  sources  of 
pigmentation.  Here  and  there  among  the  characteristic  dark  areas 
appear  minute  dark  brown  spots  easily  seen  by  the  naked  eye,  irregularly 
angular  in  shape.  Under  the  microscope  they  are  semi-opaque  and 
homogeneous.  The  thinner  ones  are  rich  brown  in  colour,  resembling 
a  thin  section  of  dried  glue  ;  while  the  thicker  ones  appear  black.  These 
pigment  plates  break  with  a  glass  fracture.  Occasionally  small  irregular 
blotches  of  granular  pigment  are  met  with.  These  appear  to  be  asso- 
ciated with  broken-down  sporangia  and  spores,  which  have  fallen  upon 
the  medium  and  become  incorporated  therewith.  Both  these  forms  of 
pigmentation  were  afterwards  observed  in  cultures  upon  sohd  artificial 
media. 

The  fowls  examined  by  me  exhibited  a  moderate  growth  of  aerial 
hyphcE,  not  only  over  the  "  spots  "  but  over  their  neighbourhood,  which 
was  free  from  "  spot."  On  the  larger  affected  carcases,  which  occasionally 
find  their  way  to  the  public  view  exposed  for  sale,  aU  traces  of  this  aerial 
growth  is  washed  or  scraped  away. 

MyceUum  transplanted  upon  Solid  Media.  Thin  layers  of  these  dark 
areas  were  simply  placed  upon  the  surfaces  of  sohd  media,  and  no  diffi- 
culty was  found  in  obtaining  growth  from  them.  Of  course  the  growth 
was  impure,  but  in  every  case  there  grew  out  of  these  layers  a  strong 
mould.  In  from  four  to  six  days  the  hyphae  attained  a  height  of  over 
half  an  inch,  and  had  each  developed  a  terminal  sporangium.  From 
these  sporangia  it  was  easy  to  obtain  pure  cultures  of  the  mould.  The 
media  mostly  used  for  the  cultivation  of  the  mould  were  agar,  blood 
serum,  gelatine,  and  bread  paste.  These  layers  of  tissue  containing  the 
mycelium  projected  new  growths  of  septate  pigmented  mycehum  into 
the  medium  at  the  point  of  contact,  and  in  the  case  of  the  agar  the  area 
below  the  layer  after  about  two  weeks  could  be  observed  to  become 
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darker  and  darker  until  a  rich  brown-black  was  attained.  Several  weeks 
had  elapsed  before  this  colour  transition  was  complete,  when  the  hyphse 
grew  up  to,  and  impinged  upon,  the  free  side  of  the  test-tube  or  the  lid 
of  the  petri  dish,  the  sporangia  burst,  and  the  spores  and  a  considerable 
amount  of  moisture  were  set  free  and  spread  upon  the  glass.  It  was 
observed  that  the  pigmentation  of  the  agar  under  the  tissue  layer  began 
to  present  itself  only  after  the  hyphal  moisture  was  quite  dried  up. 

Besides  the  hyphal  stem  and  the  terminal  sporangium,  the  moulds 
developed  lateral  branches  bearing  sporangiola,  and  now  that  the  fungi 
had  completed  their  development  it  became  possible  to  endeavour  to 
identify  them. 

Of  the  ten  specimens  examined,  the  thamnidium  chaetocladioides 
was  found  in  eight,  the  thamnidium  elegans  in  one,  and  the  chlamy- 
domucor  racemosus  in  one.  All  three  belong  to  the  mucor  family  of 
fungi.* 

Thamnidium  Chaetocladioides.  When  fully  developed  this  fimgus 
grows  about  three-quarters  of  an  inch  above  the  surface  of  the  medium. 
In  about  four  days  at  ordinary  room  temperature  the  hyphal  stem  attains  a 
height  of  from  half  to  three-quarters  of  an  inch.  The  terminal  sporangium 
is  smooth  and  round  in  outline  and  contains  a  large  number  of  spores. 
The  minute  roughness  observed  on  its  outer  surface  is  due  to  the  deposi- 
tion of  crystals  of  lime  oxalate.  When  ripe  it  has  under  the  microscope 
the  appearance  of  a  black  ball.  After  five  or  six  days  lateral  branches 
are  freely  developed.  They  originate  from  an  enlargement  of  the  stem, 
and  grow  outwards  at  various  angles  in  an  umbelliferous  manner.  In 
rich  media,  such  as  meat  and  blood  serum,  each  branch  bears  a  sporan- 
giolum  containing  from  two  to  six  spores.  In  less  nutrient  media,  such 
as  agar  or  gelatine,  some  of  the  branches  fail  to  develop  sporangiola  and 
terminate  like  spikes  projecting  beyond  the  sporangiola  of  the  fruit- 
bearing  branches.  The  sporangiola  are  very  smaU  when  compared  with 
the  sporangia  and  appear  black  imder  the  microscope.  These  groups 
of  branches  spring  from  the  lower  fourth  of  the  stem,  and  in  the  older 
cultures  there  are  usually  successive  groups  of  branches  developed 
towards  the  sporangium,  but  there  is  always  a  considerable  interval 
between  the  latter  and  the  upper  group.  The  area  of  growth  on  the 
surface  of  the  medium  is  extended  by  mycehal  threads  branching  in  all 
directions. 

Thamnidium  Elegans.  This  is,  as  its  name  implies,  one  of  the  hand- 
somest of  the  mucorini.  It  differs  in  its  manner  of  growth  from  the 
thamnidium  chaetocladioides,  inasmuch  as  if  develops  branches  on  the 
majority  of  its  stems  before  the  latter  shoot  up  and  bear  sporangia,  and 
the  branching  always  constitutes  the  larger  part  of  its  aerial  hyphie.  Its 
main  distinguishing  feature,  however,  is  that  its  method  of  branching 
is  dichotomous.  When  terminal  branching  is  first  observed  on  the 
newly  erupted  stem  the  dichotomous  subdivisions  of  branches  can  be 

*  I  was  greatly  assisted  in  this  part  of  the  research  by  Mr.  Henry  Tagg,  assistant  to 
Professor  Bayley  Balfour  of  Edinburgh  University. 
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best  observed  ;  the  sporangiola  soon  form  at  the  end  of  the  terminal 
branches,  and,  on  account  of  their  great  numbers  and  clube  proximity, 
greatly  obscure  the  terminal  branching.  The  sporangia  and  the  sporan- 
giola are  similar  in  appearance  to  those  of  the  thamnidium  chastocladioides. 

Chlamydomucor  Racemosus.  This  fungus  grows  about  a  quarter  of 
an  inch  higher  than  the  other  two  which  have  been  described.  Its  most 
distinguishing  feature  is  that  its  method  of  branching  is  racemose,  and 
each  branch  is  segmented  at  the  base.  The  branches  are  found  for  the 
most  part  on  the  lower  fourth  of  the  stem.  Each  branch  bears  one 
terminal  sporangiolum,  and  this  fungus  differs  from  the  others  in  that 
these  sporangiola  vary  in  size,  the  largest  of  them,  however,  being  very 
much  smaller  than  the  sporangium  which  terminates  each  main  stem. 
Otherwise  both  sporangiola  and  sporangia  resemble  those  of  the  two 
other  fungi  described. 

Although  these  three^^fungi  present  very  distinct  differences  morpho- 
logically, the  differences*"  observed  in  the  effect  of  their  growth  upon 
various  nutrient  media  are  inconsiderable  and  the  chcetocladioides  is 
chosen  for  description  because  this  fungus  was  found  to  be  the  causal 
organism  in  eight  out  of  the  ten  cases,  and  deserves  the  premier  position. 

Reproduction  of  the  Condition.  The  isolation  of  these  three  fungi  in 
the  manner  described  forms  strong  presumptive  evidence  of  their  being 
the  causal  organisms  of  "  spot."  To  finally  estabhsh  this  theory  of  its 
£etiology,  however,  it  is  necessary  to  reproduce  upon  meat  this  septate 
pigmented  mycelium  which  constitutes  "  spot "  by  means  of  pure  cultures 
of  the  fungi  in  question.  In  this  endeavour  pure  sub-cultures  of  thamni- 
dium chffitocladioides  were  used  to  form  cultures  upon  beef  and  mutton. 

The  reproduction  of  this  desired  myceHum  proved  to  be  a  matter  of 
some  difficulty.  Of  the  twelve  unsterilised  meat  cultures  made  all  were 
failures.  Out  of  twenty-nine  sterihsed  ones  the  specific  m^^ehum  was 
found  in  six,  but  in  two  of  these  only  a  few  threads  could  be  demonstrated. 
Various  conditions  as  to  temperature,  &c.,  were  experimented  with, 
including  anaerobiosis,  but  it  is  not  necessary  to  burden  this  record  with 
an  account  of  these  failures,  though  they  were  in  themselves  instructive. 
I  shall,  however,  proceed  to  state  under  what  circumstances  this  mycehum 
was  produced  in  the  case  of  the  four  most  successful  cultures. 

Four  small  pieces  of  "  River  Plate  "  mutton,  cut  from  the  flank,  were 
placed  in  as  many  petri  dishes  and  sterihsed  by  exposure  to  superheated 
steam  in  an  autoclave.  They  were  exposed  to  the  heat  for  fifteen  minutes, 
three  separate  times,  at  intervals  of  eight  hours.  Two  of  the  pieces  were 
inoculated  on  November  8,  1905,  -from  an  agar  subculture  two  weeks  old. 
These  were  incubated  at  37°  C.  for  two  days,  then  at  4.5°  C.  for 
seven  days.  The  remaining  two  pieces  of  mutton  were  inoculated  with 
the  same  culture  as  the  above  on  November  13,  1905,  and  incubated  at 
room  temperature  for  four  days.  The  purpose  of  this  proceeding  was  to 
make  certain  that  the  fungus  had  germinated  and  gained  a  foothold 
upon  the  media,  which  is  by  no  means  always  the  case  in  sterilised  mutton. 
Before  being  frozen  the  older  pair  of  cultures  had  developed  hypha  and 
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sporangia  on  one  or  two  patches.  In  the  later  pair  the  hyphae  were  first 
apparent  at  the  points  of  inoculation.  On  the  17th  of  the  same  month 
all  the  four  cultures  were  placed  in  a  tin  box,  and  the  latter  was  buried 
in  salt  and  ice  giving  a  temperature  of  -15°  C.  for  three  days.  They 
were  then  removed  from  the  ice,  and  one  of  the  oldest  two  cultures  was 
uncovered  and  examined,  but  not  displaced  from  its  fixation  to  the  bottom 
of  the  dish.  It  was  frozen  hard,  and  its  hyphal  growth  appeared  darker 
in  colour.  Then  all  four  cultures  were  placed  in  an  ice-safe  and  kept 
at  a  temperature  of  -5°  to  +  .5°  C.  for  twenty-two  days,  when  they 
were  examined  microscopically.  They  had  been  removed  for  a  few 
minutes  from  time  to  time  for  observation.  A  few  days  before  the  date 
of  their  examination  one  or  two  dark  slowly  broadening  lines  were  ob- 
served on  the  edges  of  fat,  which  had  been  melted  with  the  heat  and  had 
solidified  again.  Pieces  of  this  black  edging  were  examined  under  the 
microscope,  and  they  exhibited  the  diagnostic  septate  pigmented  mycelium 
which  characterises  "  spot.'^  The  culture  which  had  been  opened  was 
extensively  contaminated  with  penicillium  glaucum,  but  the  others 
appeared  pure.  The  specific  mycelium  was  also  found  in  two  of  the 
cultures  upon  the  upper  surface  after  the  felted  layer  had  been  scraped 
off.  The  free  surface  of  the  mutton  was  entirely  covered  by  fungus 
growth,  which  reached  the  upper  surface  of  the  petri  dish.  The  surface 
of  the  mutton  was  closely  invested  by  a  light  brown  felted  layer  composed 
of  hyph£e  and  dark  brown  sporangia  and  spores. 

Cultures  upon  artificial  media  made  from  these  black  lines  in  the  fat 
developed  pure  cultures  of  the  thamnidium  chaetocladioides.  The  total 
area  of  "  spot  "  thus  found  in  these  cultures  was  smaU  when  compared 
even  with  the  area  of  fat  which  had  been  melted.  At  first  sight  this 
seems  very  disappointing,  but  upon  further  consideration  it  appears  that 
this  is  exactly  what  happens  in  affected  carcases.  In  fowls,  for  example, 
which  were  examined  by  me,  a  meagre  but  distinct  growth  of  hyphae 
was  found  spreading  all  over  the  affected  areas,  but  underneath  this 
growth  the  small  "  spot  "  areas  were  distinctly  circumscribed,  and  their 
total  area  constitutes  only  a  very  small  part  of  that  exhibiting  hyphas. 
Why  the  mycelium  exhibiting  this  vigorous  septation  and  pigmentation 
which  constitute  "  spot  "  should  be  distributed  in  widely  scattered  cir- 
cumscribed areas  is  by  no  means  clear.  In  some  unexplained  way  it 
appears  to  be  selective  with  regard  to  location. 

The  Partial  Reversion  of  the  Causal  Fungi  of  "  Spot "  to  the  Oidian 
Form  of  Growth.  The  mycelium  of  the  causal  fungi  of  "  spot  "  is  found 
spreading  over  large  areas  of  the  infected  carcases.  This  mycelium  is 
divided  into  two  sharply  contrasted  kinds,  namely,  the  dark  "  spot  " 
mycehum  appearing  as  small  islands  widely  distributed  over  the  larger 
surface,  which  is  infected  with  the  ordinary  featureless  unpigmented 
mycehum.  This  normal  mycehum  which  surrounds  each  "  spot  "  area 
has  few  segments  at  long  intervals,  and  its  threads  vary  in  thickness  and 
divide  only  into  smaller  ones.  The  "  spot  "  mycelium  is  very  closely 
segmented  ;   each  segment  has  the  power  of  reproducing  a  similarly 
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segmented  thread  of  the  same  thickness,  and  so  many  of  them  do  this 
that  a  tangled  network  is  the  invariable  result.  This  close  segmentation 
and  the  reproductive  power  of  each  segment  mark  the  oidian  form  of 
mycelium.  The  term  oidian  requires  explanation,  and  no  better  can  be 
found  than  that  given  by  von  Tavel  *  in  his  work  on  fungi : 

"  The  chlamydomucor  racemosus  and  its  relations  .  .  .  develop 
their  sporangiophores  and  sporangia  exclusively  in  the  air  like  mucor 
mucedo.    But  where  there  is  insufficient  admission  of  air,  as,  for  example, 
when  it  is  forced  to  grow  submerged  in  a  liquid  medium,  its  growth  suffers 
considerable  modification.    As  in  the  other  mucors,  the  mycelium  is  not 
originally  septate  ;  when  ripe  it  is  divided  into  separate  segments,  each 
of  which  under  normal  circumstances  can  develop  a  sporangiophore. 
Upon  rich  nutrient  media  segmentation  and  fruit-bearing  can  proceed 
with  greater  luxuriance.    This  can  be  carried  so  far  that  the  mycelial 
threads  divide  into  quite  short  joints,  from  each  of  which  a  sporangio- 
phore grows  up  into  the  air.    But  in  hquid  media,  as  above  mentioned, 
fructification  never  follows  and  the  production  of  fruit  hyphas  is  impossible  ; 
these  branch  joints  separate  from  one  another,  become  like  spores  inde- 
pendent, and  grow  vegetatively  and  so  beget  again  mycelium  ;  in  their 
further  growth  they  behave  like  the  spores  of  sporangia.    The  small 
branchlets  of  chlamydomucor  racemosus,  when  fructification  into  spo- 
rangia becomes  hindered,  fall  into  numberless  single  spores.    This  event 
is  properly  designated  Oidian  Formation  (Oidien-Bildung),  because 
under  the  name  Oidium  fungi  have  been  described  of  which  only  one 
method  of  fructification  is  generally  known.    When  submerged  in  water 
these  oidian  spores  grow  out  into  threads  ;  if  they  come,  on  the  contrary, 
into  contact  with  the  air,  their  method  of  fruit-bearing  is  that  each  pro- 
duces a  sporangiophore,  like  that  which  under  normal  circumstances 
each  mycelial  thread,  which  does  not  divide  into  spores,  would  develop. 
.  .  .  Morphologically  speaking,  it  (the  oidian  spore)  is  nothing  but  an 
independent  mycelium  segment  intended  for  fruit-bearing.    The  oidian 
method  of  growth  is  a  constantly  recurring  feature  of  the  fungus  family, 
and  since  its  morphological  value  is  nowhere  so  clearly  demonstrated 
as  in  the  case  of  chlamydomucor  racemosus,  the  foregoing  description 
should  be  borne  in  mind." 

This  author  clearly  indicates  that  fungi  of  the  type  which  is  the  cause 
of  "  spot  "  revert  to  a  simpler  and  more  primitive  form  of  growth  when 
they  encounter  adverse  conditions.  Experiments  were  made  upon  liquid 
cultures  in  order  to  repeat,  if  possible,  the  results  described  in  the  above 
extract.  The  three  fungi  already  described  were  grown  upon  milk  and 
bouillon,  from  which  air  was  excluded  by  means  of  a  stratum  of  oil.  In 
the  milk  cultures,  after  incubation  at  room  temperature  for  a  few  days, 
some  oidian  unpigmented  mycelium  was  recovered  from  the  chastocla- 
dioides  and  thamnidium  elegans,  and  from  the  chlamydomucor  in  a 
bouillon  culture. 

*  "  Vergleichende  Morphologic  der  Pilze,"  von  Dr.  F.  von  Tavel,  pp.  31  32.  Verlag 
von  Gustav  Fischer,  Jena,  1892. 
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This  investigation  further  discloses  that  low  temperature  is  one  of 
the  adverse  influences  which  cause  thamnidium  chaetocladioides  to 
revert  to  the  oidian  formation  in  the  mycelium  of  spot  areas.  "Why  this 
abnormal  reversion  to  the  oidian  formation  occurs  only  at  widely  scat- 
tered points  among  the  surrounding  normal  mycelium,  however,  is  still 
wrapped  in  obscurity.  It  was  not  until  late  in  the  investigation  that 
the  significance  of  this  oidian  formation  was  reahsed. 

The  aerial  hyphs  of  "  spot  "  infected  carcases  exhibit  a  variety  of 
imusual  forms.  Those  associated  with  sporangia  are  of  two  kinds  ;  one 
with  strong  wiry  stems  frequently  and  regularly  jointed,  and  serrated 
at  the  joints  so  as  to  suggest  the  appearance  of  the  cutting  edge  of  a  saw  ; 
the  other  form  is  that  of  short,  stunted  sporangiophores  terminated  by 
brown  sporangia. 

Besides  these,  two  oidian  forms  were  found,  one  of  which  proved  to 
be  phlebia  merismoides  when  grown  upon  artificial  media.  It  is  true 
that  this  fungus  is  not  botanically  classed  with  oidia  proper,  but 
it  is  a  perfect  example  of  what  von  Tavel  terms  Oidien-Bildung ;  the 
hvphffi  are  closely  segmented  and  terminate  in  moniliform  branches, 
which  are  simply  chains  of  oval  spores.  On  the  frozen  tissue  the  phlebia 
merismoides  appears  as  a  greyish  white  downy  growth.  The  other  oidian 
form  on  the  frozen  carcase  has  the  appearance  of  a  tangled  spider  s  web, 
and  is  of  the  same  colour.  Under  the  microscope  it  is  seen  to  grow  out 
from  a  short  stem  in  a  dehcate,  frequently  segmented  thread,  which  bears  at 
short  intervals  very  thick  branches,  most  of  the  latter  being  composed  of 
from  one  to  five  segments,  whose  breadth  greatly  exceeds  their  length. 

AU  cultures  in  artificial  media  made  from  these  oidian  aerial  hyphffi 
reproduce  only  two  distinct  fungi,  the  ch^tocladioides  and  the  phlebia 

merismoides  u^^-r.r■^c> 
The  presence  of  widely  scattered  sporangium  spores  of  the  chatocia- 
dioides  makes  it  uncertain  whether  the  growth  of  normal  ch^tocladioides 
originated  from  the  undetermined  oidian  growth  or  from  the  accidental 

presence  of  the  above  spores  ,    ,    x  x-u       +  i^^Kcm  of 

Pigment.    The  brown  pigment  is  the  product  of  the  metabohsm  of 
these  fungi.    It  is  produced  in  all  cultures  on  solid  media      ro°m  te^^ 
perature.    It  is,  however,  very  tardy  in  formation.    It  is  never  obs  rved 
until  after  the  hyph^  have  parted  with  all  their  moisture.    In  f r^mary  , 
gelatine  stab  cultures,  or,  better  still,  when  merely  moculated  on  the 
surface,  it  is  not  perceptible  until  about  two  weeks  have  elapsed 
before  that  time  the  hyph^  have  reached  their  f^^^^/^/^l^Xm  in  a 
the  mycelium  has  penetrated  nearly  to  the  bottom  of  the  medium  m  a 
fleec'of  delicate  ramifying  threads.    After  from  two  to  three  wedcs  th 
brown  tint  appears  at  the  surface,  and  slowly  and  ^^^^^fyj^'^'^l 
downwards,  the  deepest  colour  always  being  nearest  ^1^^^;^^^^^^-  ^^^^ 
agar  cultures  the  pigmentation  is  slower  and  kss  complete^    In  blood 
serum  the  colour  is  the  most  intense,  the  shallower  part  of  the  streak 
culture  is  first  coloured,  and  in  about  two  months  or  more  the  entire 
medium  is  coloured  a  dark  seal-brown. 
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On  all  old  meat  cultures  which  have  been  frozen  a  bright  brown  felted 
layer  is  formed  by  the  decayed  hyphal  growth  and  the  fallen  spores,  and 
when  the  surface  is  scraped  a  dark  brown  colouring  is  disclosed,  showing 
that  the  pigment  is  stored  in  this  debris.  The  pigmented  mycelium  which 
is  so  rarely  found  in  artificial  cultures  was  twice  found  in  small  areas 
beneath  this  covering.  In  "  spot  "  infected  carcases  where  there  is 
aerial  hyphal  growth,  scraping  the  surface  produces  dark  patches  in  the 
same  way  and  for  the  same  reason  as  in  artificial  cultures.  Beneath 
the  tissue  surface  the  only  pigment  found  is  that  which  is  incorporated 
in  the  oidian  "  spot  "  mycelium.  Pigment  is  never  diffused  through 
frozen  tissue,  and  the  ordinary  mycelium  is  conspicuously  free  of  it. 

Temperature.  The  temperature  at  which  the  spores  of  fungi  can 
germinate  has  a  very  important  bearing  upon  this  subject.  De  Bary  * 
writes  : 

"  The  cardinal  points  in  the  germinating  temperature  of  spores  have 
been  exactly  ascertained  for  a  few  fungi  only.  Wiesner  found  the  mini- 
mum to  be  from  1.5°  to  2°  C.  in  the  gonidia  penicillium  glaucum,  the 
maximum  40°  to  43°  C,  and  the  optimum  about  22°  C.  ;  the  cardinal 
points  are  probably  similarly  situated  in  very  many  fungi  in  our  latitudes." 

Convenient  permanent  gradations  of  temperature  were  not  accessible  ; 
still  the  following  experiments  have  some  value.  Cultures  on  agar  and 
serum  of  the  three  fungi  which  were  found  to  cause  "  spot  "  were  made, 
and  were  placed  within  half  an  hour  in  a  chamber  registering  —  5°  C. 
They  were  examined  after  remaining  three  weeks  in  this  chamber,  and 
as  might  have  been  expected  the  spores  had  failed  to  germinate.  Other 
similar  cultures  were  made  and  incubated  at  room  temperature  for  twelve 
hours,  in  which  time  germination  had  taken  place.  They  were  then 
placed  at  —  5°  C.  for  three  weeks.  Examination  after  that  period 
disclosed  the  fact  that  no  further  growth  had  taken  place. 

In  the  sterile  meat  cultures  in  which  "  spot  "  had  been  successfully 
reproduced,  as  has  been  already  stated,  two  exhibited  minute  aerial 
hyphse,  and  the  other  two  had  sporangia  developed  before  they  were 
immersed  in  ice  and  salt,  and  they  were  kept  at  a  temperature  of  —  15°  C. 
for  three  days.  During  the  ensuing  three  weeks  they  remained  at  a 
temperature  varying  from  —  .5°  C.  to  .5°  C,  when,  on  examination,  the 
specific  mycelium  of  "  spot  "  was  found.  These  experiments  indicate 
that,  in  order  to  produce  "  spot,"  the  spores  of  the  causal  fungi  must  not 
only  have  germinated,  but  must  at  least  have  had  their  mycelial  threads 
fairly  well  established  upon  the  surfaces  of  the  carcases  anterior  to  the 
time  when  they  were  exposed  to  a  freezing  atmosphere. 

It  is  difficult  to  get  an  accurate  history  of  infected  carcases,  but 
regarding  one  group  the  following  details  are  well  authenticated.  A 
consignment  of  fowls  apparently  in  good  condition,  and  which  had  not 
previously  been  frozen,  was  placed  in  a  cold-storage  chamber,  in  which 
as  nearly  as  possible  a  temperature  of  —  5°  C.  was  maintained.    After  two 


*  "Comparative  Morphology  and  Biology  of  the  Fungi  Mycetozoa  and  Bacteria,"  by 
A.  de  Bary,  Oxford,  1887,  p.  349. 
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years  of  continual  storage  the  fowls  were  found  to  be  affected  with  "  spot," 
and  aerial  hyphee  of  moulds  were  apparent  in  all  the  sheltered  crevices 
about  the  wings,  legs,  and  neck.  This  furnishes  indisputable  evidence 
that  moulds  can  grow  in  an  atmosphere  below  freezing-point.  Four 
of  these  fowls  were  examined  by  me.  The  actual  spot  areas  were  small 
and  not  numerous.  Cultures  of  skin  from  these  areas  developed  tham- 
nidium  chcEtocladioides.  The  aerial  hyphas  wei-e  those  described  in  a 
previous  part  of  this  record,  and  cultures  made  from  them  developed 
only  two  fungi,  viz.,  the  last  named  and  phlebia  merismoides. 

Results  of  substantial  value  can  be  obtained  by  comparing  the  thermal 
conditions  under  which  "  spot  "  has  been  produced  naturally  in  the  fowls 
and  artificially  in  the  sterile  mutton.    In  the  fowls  continuous  low 
temperature  during  two  years  only  produced  small  and  very  widely 
scattered  "  spot  "  areas.    In  the  mutton  cultures  exposure  to  - 15°  C. 
for  three  days  was  followed  by  exposure  for  three  weeks  to  a  temperature 
varying  from  -  .5°  C.  to  +  .5°  C,  that  is,  just  about  freezing-point. 
In  these  cultures  the  amount  of  "  spot  "  produced,  when  viewed  m 
relation  to  the  possible  area  available,  was  much  greater  than  that  seen 
upon  the  fowls.    In  other  words,  two  years  of  continuous  low  tempera- 
ture produced  relatively  less  "  spot  "  in  the  fowls  than  about  four  weeks 
of  the  intermittent  temperature  above  mentioned  accomphshed  m  the 
cultures.    The  conditions  which  are  essential  to  the  production  of  "  spot  " 
are  first,  germination  and  mycehal  growth  at  or  above  freezing-pomt, 
and,  secondly,  exposure  to  a  temperature  considerably  below  that  pomt. 
Its  production  is  greatly  accelerated  by  a  subsequent  return  of  the 
temperature  to  freezing-point. 

General  Considerations.  It  is  possible  that  mucors  other  than  those 
here  described  may  be  found  to  cause  "  spot."  Other  fungi  are  found 
growing  on  meat  at  the  temperature  used  for  preserving  purposes.  Ostei- 
tag  states  that  on  meat  in  cold  storage  at  a  temperature  of  -4  C. 
moulds  appeared  after  three  or  four  months.  A  manager  of  an  extensive 
cold-storage  plant  states  that  under  ordinary  conditions  no  carcases  can 
escape  the  attack  of  moulds  after  exposure  for  six  months  to  a  temperature 

Little' is  known  about  the  effect  of  these  moulds  upon  meat  with 
regard  to  its  fitness  or  unfitness  for  use  as  human  food.    Doyen  and 
Roussel  state,  when  treating  of  the  biological  properties  of  the  muco- 
rini,  that  none  of  these  fungi  are  pathogenic.    It  must      borne  m  mind 
that  not  only  is  the  tissue  under  the  dark  areas  of    spot     infested  w  th 
a  mycehum  of  an  oidian  type,  but  that  the  surrounding  area  is  also 
similarly  affected  with  the  normal  mycelium,  which  gives  to  the  naked 
eye  no  indication  of  its  existence.    Then  the  certainty  of  the  existence  of 
other  moulds,  which  may  not  be  of  the  same  innocuous  character  must 
be  considered.    Unless  it  can  be  proved  that  the  advent  of    spot  has 
been  hastened  by  an  accidental  raising  of  the  temperature,  spot 
infected  meat  must  be  considered  to  have  been  m  cold  storage  for  many 
months,  and  therefore  exposed  to  the  attacks  of  such  moulds  as  have 
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deposited  their  spores  upon  the  surfaces  of  the  carcases,  and  which  have 
the  power  of  growing  at  low  temperatures.  While  it  is  true  that  these 
moulds  do  not  penetrate  very  deeply  into  the  tissues,  such  carcases  are 
unmarketable  and  may  fairly  be  described  as  unsound. 

Summary.  "  Spot  "  is  the  result  of  the  growth  upon  the  surfaces  of 
frozen  carcases  of  the  pigmented  mycehum  of  fungi  of  the  mucor  family. 

The  causal  mucorini  isolated  from  the  affected  areas  are  the  tham- 
nidium  chietocladioides,  the  thamnidium  elegans  and  the  chlamydomucor 
racemosus. 

Magnified  three  hundred  diameters,  this  mycelium  is  seen  to  be  of 
oidian  formation.  It  is  closely  segmented,  and  so  many  of  the  segments 
reproduce  these  specific  mycelial  threads  that  a  dense  network  results. 
The  brown  pigmentation  of  the  threads  gives  to  this  network  the  dark 
appearance  of  a  "  spot  "  area. 

Spore  germination  and  initial  myceHal  growth  take  place  upon  the 
surfaces  of  the  carcases  before  exposure  to  a  freezing  atmosphere,  but 
growth  continues  during  such  exposure  when  "  spot  "  is  formed. 

The  adverse  influence  of  low  temperature  upon  the  growing  fungi 
causes  them  to  assume  the  oidian  form  of  growth  at  widely  distributed 
points,  which  constitute  "  spot  "  areas. 


CHAPTER  VI 


REPORT  ON  THE  NATURE  OF  "BROWN  SPOTS" 

ON  BEEF* 

Messrs.  James  Nelson  and  Sons,  Ltd.,  consulted  me  through  their 
Secretary,  Mr.  Phihp  Holmes,  about  certain  beef  quarters  imported  in 
chilled  condition—"  chilled  beef  "—from  the  Argentine.  The  beef 
arrives  in  Liverpool  as  chilled  beef  (hind-quarters)  and  when  the  wrappings 
are  removed  the  outer  surface  of  the  thick  (gluteal)  portion,  occasionally 
extending  a  little  forward  to  the  concave  parts,  appears  more  or  less 
covered  with  brown  spots.  Such  beef  is  regularly  rejected  by  the  meat 
inspector,  although  the  deeper  parts  of  the  fat  and  the  flesh  itself  look 
perfectly  normal  and  sound.  A  large  percentage  of  such  beef  is  occasion- 
ally affected  with  these  brown  spots  and  consequently  an  enormous  loss 
is  incurred,  since  such  affected  beef  cannot  be,  and  is  not,  sold  at  present. 

The  quarters,  soon  after  the  beef  is  "  dressed  "  at  the  factory,  are 
hung  up  in  the  chilling-room  and  subjected  to  low  temperatures— between 
39°  and  30°  F.,  and  during  this  time  are  covered  with  stockinette,  and 
over  this  with  a'coarse  canvas  material.  Then  the  covered  chilled  quarters 
are  transferred  to  the  chilled  room  or  box  on  board  ship  ;  this  box  is 
sealed  and  not  opened  till  the  landing  of  the  ship  at  Liverpool.  On 
board  ship  the  quarters  are  hung  up,  but  so  closely  that  they  are  in 
contact  at  their  convex  (gluteal)  portion,  and  with  the  movement  of  the 
ship  these  portions  of  the  quarters  must  necessarily  exert  considerable 
pressure  on  one  another. 

(I)  Appearances  of  the  ''Brown  Spots."  The  spots  are  m  some 
places  well  isolated,  in  others  more  closely  placed,  and  in  still  others 
so  abundant  and  close  that  they  form  confluent  patches.  Where  isolated, 
the  spots  are  more  or  less  circular  or  oval,  showing  a  deeper  brown  or 
reddish  brown  central  and  a  lighter  yellow  brown  peripheral  filmy  portion. 
When  passing  ,  over  the  affected  part  with  the  edge  of  a  scalpel  nothing 
is  apparently  removed,  or  when  pressing  a  glass  on  the  spotted  part 
nothing  of  the  spots  adheres  to,  or  is  removed  by,  the  glass,  thus  showing 
that  the  spots  are  not  on  the  free  surface.  This  is  confirmed  by  scraping 
off  the  superficial  loose  cellular  tissue,  because  it  will  then  be.  seen  that 
the  brown  spots  are  well  embedded  into  the  superficial  part  of  the  sub- 
jacent fat  layer.  Making  a  vertical  incision  into  the  fat  tissue,  it  is  found 
that  the  central  portion,  and  to  a  lesser  degree  the  peripheral  portion, 
of  the  spots  penetrate  into  the  fat,  but  not  more  than  ^^-th  to  j\th  ot  an 

K  By  E  Klein,  M.D.,  F.R.S.    Quoted  by  permission. 
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inch,  so  that  the  bulk  of  the  fat  tissue  and  d  fortiori  the  fleshy  part  of  the 
beef  are  free  from  the  affection. 

(2)  Nature  of  the  Brown  Spots.  Digging  out  a  particle  of  the  brown 
spot  and  examining  it  under  the  microscope,  it  will  be  seen  to  consist 
mainly  of  oval  yeast  cells,  some  larger,  some  smaller,  and  forming  ex- 
tensive clusters  ;  amongst  them  and  extending  outwards  we  see  shorter 
or  longer  threads,  some  quite  hke  smooth  mycehal  threads,  others  irregular 
beaded  ;  some  appear  made  up  of  oval  elements,  others  showing  at  one 
or  the  other  point  or  at  their  extremity  an  oval  or  pear-shaped  knob. 
Further,  we  see  in  the  course  of  one  or  the  other  filament  a  lateral  oval 
sprout,  and  in  connection  with  this  a  smaller  or  larger  cluster  of  yeast 
cells.  Many  of  the  yeast  cells  show  smaller  or  larger  spherical  or  oval 
buds-gemmation,  which  proves,  them  to  be  really  yeast  cells.  Both  the 
cells  and  the  filaments  are  gram-positive  on  staining  and  include  vacuoles 
and  more  or  less  numerous  brown  to  red-brown  granules  :  these  are  either 
discrete,  more  or  less  angular  and  of  different  sizes,  or  they  form  small 
clumps. 

The  stockinette  with  which  the  spotted  beef  had  been  wrapped  up 
was  examined  and  it  was  found  uniformly  pervaded  by  the  same  fungus 
—yeast  cells  and  threads.  In  accordance  with  the  absorbent  nature  of 
the  fabric,  the  fungus  was  found  not  only  in  that  portion  of  the  wrapping 
which  had  been  in  contact  with  the  spotted  portion  of  the  quarter  but 
also  in  distant  parts.  It  needs  no  stretch  of  argument  to  maintain  that 
such  a  condition  of  the  stockinette  probably  plays  an  important  role  in 
the  infection  of  the  beef  itself  ;  for  given  a  primary  infection  of  the 
stockinette  with  the  fungus,  the  mechanical  element  of  pressure  amongst 
the  quarters  obtaining  on  board  ship  {s&e.  above)  would  explain  the 
subsequent  infection  and  reinfection  of  the  beef. 

From  these  appearances  there  can  be  no  doubt  that  we  are  deahng 
with  a  species  of  yeast  (Blastomyces)  belonging  to  the  well-known  group 
of  fungi  termed  Saccharomyces.  Of  these  a  vast  number  of  species 
have  been  described  as  occuring  in  water,  air,  beer,  various  excremental 
matters,  and  so  on.  These  saccharomyces  are  widely  distributed  in 
nature,  and,  according  to  a  number  of  observers,  German,  French,  and 
English  [see  Plowright,  "British  Uredinea  and  Ustilagineje "),  the  spores 
of  some  of  the  higher  fungi,  thriving  on  grasses,  shrubs,  thistles,  &c., 
may  under  certain  conditions  give  origin  to  certain  forms  of  saccharomyces. 

As  stated  just  now,  a  good  many  species  of  saccharomyces  are  pre- 
valent in  beer,  others  are  found  occasionally  in  milk  (oidium  lactis)  and 
probably  derived  from  bovine  excremental  matters  ;  some,  like  the 
thrush  fungus,  are  connected  with  the  white  growth  on  the  mucous  mem- 
brane of  infants  ;  and,  lastly,  they  are  obtainable  from  water  and  air, 
into  which  they  have  been  carried  from  their  original  breeding-groumis. 

There  can  also  be  little  doubt  that  the  saccharomyces  which  infects 
the  above  beef,  and  by  its  growth  and  spread  forms  the  brown  spots, 
must  have  been  derived  from  outside  nature  :  water,  air,  or  excremental 
matter,  and  deposited  on  the  beef  or  the  stockinette,  whence  by 
VOL.  V.  1 2 
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mechanical  pressure  its  germs  have  been  able  to  penetrate— been  pressed 
in— underneath  the  free  surface  of  the  loose  cellular  tissue  and  lodged 
in  the  superficial  layer  of  the  fat.  We  shall  presently  describe  direct 
experiments  which  fully  prove  these  suppositions,  and  there  is,  therefore, 
on  these  grounds  alone,  no  justification  for  a  suggestion  that  might 
possibly  be  offered,  viz.,  that  the  fungus  has  been  derived  from  the 
inside,  and  been  present  in  the  animal  itself. 

As  to  the  presence  of  brown  or  red-brown  particles  both  in  the  yeast 
cells  as  also  in  the  threads,  but  particularly  in  the  former,  it  is  clear  that 
they,  where  numerous,  would  readily  account  for  the  colour  of  the  brown 
spots  on  the  beef,  since  each  spot  is  in  reality  a  colony,  i.e.,  a  dense  mass 
of  the  fungus,  the  thicker  mass  or  cluster  of  cells  of  the  centre  of  the 
spot  showing  a  deeper  colour  than  the  thinner  filmy  peripheral  part 
containing  more  threads  than  the  centre.  The  same  distinction  between 
a  dense  central  mass,  chiefly  composed  of  yeast  cells  and  a  peripheral 
part  composed  chiefly  of  threads,  is  manifest  in  the  colonies  growing  on 
our  laboratory  nutritive  media,  as  will  presently  be  described. 

Vertical  sections  made  through  the  affected  parts  fully  confirm  the 
above  statements  as  to  the  distribution  of  the  fungus  in  the  superficial 
layers  of  the  fat  itself.  The  sections  show  dense  aggregations  of  yeast 
cells  in  the  superficial  layers  of  the  fat,  whence  they  extend  in  continuous 
streaks  between  the  fat  cells. 

In  the  central  part  of  the  "  brown  spot  "  the  aggregation  of  yeast  ceHs 
is  greatest,  and  from  here  they  gradually  shade  off  towards  the  periphery 
and  the  depth.  Only  few  threads  are  noticed  in  the  sections  amongst 
the  yeast  cells,  and  they  (threads)  appear  limited  to  the  deeper  parts. 

(3)  Cultural  Characters  of  the  Fungus.   There  was  no  difficulty  in 
obtaining  pure  cultures  of  the  fungus  from  the  brown  spots  ;  a  vertical 
section  was  made  with  a  sterile  scalpel  through  several  spots,  both  of  the 
first  as  also  of  the  second  lot  of  "  spotted  beef  "  received,  and  from  the 
deeper  part  of  the  brown  spot  of  the  superficial  layer  of  the  fat  tissue  a 
small  particle  was  dug  out  with  the  point  of  a  lancet.    This  particle  was 
rubbed  over  the  surface  of  sterile  glucose  gelatine  •  (nutritive  gelatine 
with  2  per  cent,  grape  sugar)  which  had  previously  set  firm  either  in  a 
plate  or  in  slope  in  a  culture  tube,  and  the  culture  was  then  incubated  at 
20°  C.  After  twenty-four  hours  abundance  of  colonies  of  exactly  the  same 
kind  were  noticed  all  over  the  surface  of  the  culture  medium  ;  in  fact,  we 
obtained  what  was  practically  a  pure  culture  of  the  fungus.    Each  colony 
was  a  raised,  more  or  less  circular  smooth  knob  or  button,  somewhat 
dry-looking,  in  reflected  light  whitish,  in  transmitted  light  opaque.  But 
already  at  this  early  stage  of  incubation  some  of  the  colonies  showed 
numerous  shorter  or  longer  radiating,  single  or  branched  beaded  threads 
projecting  into,  and  buried  in,  the  medium  underneath — horizontally 
and  vertically.    Forty-eight  hours'  incubation  showed  each  "  button  " 
beset   with  the  threads  in  all   directions   below  its  surface  but 
not  in  its  projecting  portion.    As  mentioned  on  a  former  page,  the 
"  button  "  is  made  up  practically  of  yeast  cells,  whereas  the  beaded 
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threads  are  well  beset  with  lateral  or  terminal  clusters  of  yeast  cells, 
that  is  to  say,  the  growth  presents  the  typical  appearances  of  a  saccharo- 
myces.  The  yeast  cells,  as  also  the  threads,  contain  the  same  brown 
granules  that  were  mentioned  of  the  natural  brown  spots,  with  this 
difference,  that  in  the  cells  and  threads  of  the  artificial  cultures  their 
number  was  much  smaller  than  in  the  natural  state.  The  same  appear- 
ances as  seen  on  sugar  gelatine  culture  are  presented  by  the  fungus  also 
on  ordinary  nutrient  gelatine. 

In  a  stab  culture,  both  in  ordinary  nutrient  gelatine  as  also  m  glucose 
gelatine  the  same  distinction  in  each  colony  between  a  central  spherical 
mass  of  yeast  cells  and  radiating  beaded  threads  (radiating  in  all  directions) 
is  observed,  except  with  this  difference,  that  the  colonies  situated  nearer 
to  the  surface  of  the  stab  possess  longer  and  more  numerous  radiatmg 
beaded  threads  than  those  farther  away  from  the  surface. 

In  agar  the  appearances  are  the  same  as  in  gelatine.  In  broth  and 
glucose  broth  the  growth  is  equally  rapid  and  abundant  ;  while  the  flmd 
remains  fairly  clear  there  appear  numerous  granules  at  the  bottom  and 
adhering  to  the  sides  of  the  tube,  each  granule  being  composed  of  a 
central  mass  of  yeast  cells  and  numerous  threads  radiatmg  from  it. 

The  fungus,  as  mentioned,  grows  readily  and  copiously  m  ordinary, 
as  also  in  sugar  gelatine,  but  while  it  rapidly  liquefies  the  former  (ordmary 
gelatine)— Hquefaction  being  pronounced  already  m  24  to  4«  hours  at 
20°  C  -liquefaction  of  the  latter  (glucose  gelatine)  does  not  set  m  under 
these  conditions  of  temperature  before  eight  or  ten  days.  In  both  cases 
the  Hquefied  gelatine  is  clear,  while  the  growth  forms  coherent  mem- 
branous masses  sinking  to  the  bottom  of  the  clear  liquefied  ^^tme. 

The  fungus  grows  well  on  steamed  potato,  formmg  a  whitish,  thick, 
rapidly  spreading  film,  composed  ahnost  entirely  of  yeast  ceUs,  gemmation 
of  minute  unripe  yeast  cells  from  large  mother  ceUs  is  abundant  and 
therefore  readily  demonstrated.  Milk  remains  unaltered  m  aspect  by 
the  growth  of  the  fungus,  the  resulting  growth  showing  yeast  cells  and 

"e"s  grows  well  at  ordinary  room  temperature,  but  shows  no 
growth  whateve'r  at  temperatures  at  or  above  35°  C.  ;  it  "re  ^^^^^^^ 
not  grow  at  animal  blood-heat.  Experiments  were  inade  m  testing 
different  low  temperatures  at  which  the  fungus  is  capable  of  growing^ 

Cultures  were  made  on  sloped  ordinary  ^^  -^^^^^Z^t^l^ 
and  nutrient  agar,  and  kept  in  the  refrigerator  at  42°  F.  Slow  but  distinct 
normal  growth  took  place  in  forty-eight  hours  and  later. 

i,)  similar  cultures  (sloped  surfaces  liberally  infected)  were  placed 
by  Mr.  Holmes  and  myself  in  the  cold  stores  at  34-36  F.  ,  (c)  at  2S  30 

^  A^^er  tt!;!u^      for  ten  days  in  these  sto^^^^^^^^^^ 

inspected,  and  the  following  results  were  noticed    a  34"^^^^^^^^ 
showed  good  growth;  at  28-30°  F.  very  sligh  destine    g  . 

and  at  x6-x8°  F.  no  growth,  the       .^J^^^^^^^^^^^  at  the 

which  showed  no  trace  of  growth  (16-18   t.)  were  i 
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temperature  of  the  room  for  forty-eight  hours,  when  all  showed  abundant 
normal  growth.  So  that  while  this  low  temperature  for  ten  days  inhibited 
the  growth  it  did  not  kill  the  fungus,  since  good  growth  was  afterwards 
developed  in  these  same  culture  tubes,  without  further  new  infection. 

The  fungus  does  not  show  growth  under  anaerobic  conditions ;  after 
two  to  three  weeks  at  20°  C.  there  is  practically  no  growth. 

From  these  experiments  it  would  appear  that  given  the  infection, 
it  would  be  able  steadily  to  progress  at  the  temperature  of  the  chilling- 
room  on  board  ship,  particularly  if  it  is  remembered  that  the  temperature 
here  is  at  or  above  32°  F.  ;  moreover,  at  the  points  where  the  quarters 
are  in  contact  with  one  another  the  proper  circulation  of  the  cold  air  is 
reduced  or  prevented. 

(4)  Culture  Experiments  on  Beef  with  the  Fungus,  (a)  In  the  first 
place  bits  of  the  "  spotted  beef  "  were  removed,  not  greater  in  thickness 
than  about  a  quarter  of  an  inch ;  with  the  outer  or  free  surface  of  the 
affected  bits,  normal  beef  (gluteal  portions)  and  normal  mutton  were 
infected  by  merely  touching  their  surfaces.  These  were  then  kept  in 
covered  glass  dishes  either  at  the  temperature  of  the  room  or  in  the 
incubator  at  20°  C*  After  a  fortnight  and  more  they  showed  no  signs 
of  any  spots  or  of  any  growth  having  taken  place  on  the  normal  meats. 
Similarly,  pieces  of  beef  suet,  each  about  two  inches  square  and  half 
an  inch  thick,  were  infected  on  their  surface,  and  were  kept  in  the  same 
manner  as  the  above,  but  with  no  result. 

(6)  In  the  second  place  bits  of  meat  (beef  covered  with  its  fat  layer), 
as  also  bits  of  beef  suet,  were  infected  by  digging  out  from  the  depth  of 
the  brown  spots  a  particle  and  digging  it  into  the  depth  of  the  fresh 
beef  or  fresh  suet!  The  result  was  positive  :  from  the  point  of  inoculation, 
marked  as  a  brown  spot,  in  the  course  of  a  fortnight  or  later,  a  slow 
progress  of  growth  could  be  followed,  inasmuch  as  the  point  of  inoculation 
became  surrounded  by  a  faint  yellow-brown  halo  just  the  same  as  in  the 
naturally  affected  beef,  but  this  progress  of  the  growth  was  very  slow, 
and  after  one  to  three  weeks  at  20°  C.  the  whole  spot  did  not  measure 
more  than  an  eighth  or  a  tenth  of  an  inch  in  breadth. 

From  this  experiment  the  conclusion  must  be  drawn  that  the  primary 
infection  by  the  fungus  and  the  development  of  the  brown  spots  was  not 
merely  infection  of  the  free  surface,  but  the  microbe  must  have  been 
mechanically  pressed  underneath  the  very  superficial  layer,  i.e.,  under- 
neath the  loose  cellular  tissue. 

(c)  In  the  third  place,  bits  of  beef,  as  also  bits  of  suet,  were  infected 
on  their  free  surface  with  artificial  culture  of  the  fungus,  in  the  same 
way  as  we  infect  in  the  laboratory  the  surface  of  culture  media,  viz.,  by 
taking  up  a  particle  of  the  growth  and  spreading  it  over  the  surface  of 
the  new  medium  by  means  of  a  platinum  wire  or  platinum  loop.  The 
result  was  that  no  growth  took  place  ;  after  ten  days  or  a  fortnight  at 
20°  C.  no  growth  could  be  recognised.    Slight  but  insignificant  growth 

*  These,  as  also  all  other  cultures  on  beef  and  suet,  were  kept  in  a  moist  atmosphere,  as 
the  presence  of  moisture  is  essential  for  the  success  of  the  experiment. 
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could,  however,  be  produced  by  digging  the  culture  material  into  the 
beef  or  suet ;  with  a  magnifying  glass  a  faintly  yellow  brown  halo  could 
be  recognised. 

These  experiments  show  that  the  fat  tissue  covering  the  beef — that 
is,  the  parts  which  are  the  natural  seat  of  the  brown  spots — is  not  a 
suitable  nidus  for  the  growth  and  development  of  the  fungus,  and  that 
therefore  such  development  on  the  beef  quarters  should  not  be  difficult 
to  prevent. 

(5)  Animal  Experiments  with  the  Fungus.  A  series  of  experiments, 
both  by  feeding  and  by  subcutaneous  injection,  were  made  with  rodents 
—guinea-pigs  and  mice.  In  each  set  of  experiments  two  animals  of 
each  kind  were  used.    The  following  are  the  details  : 

{a)  Guinea-pigs  and  mice  were  fed  on  the  original  infected  meat  with 
brown  spots.  The  material  used  was  finely  minced  and  mixed  with 
chopped-up  greens  for  the  guinea-pigs,  with  bread  soaked  in  milk  for 
the  mice.  The  amount  of  the  food  given  was  sufficient  to  last  for  two 
days.    The  animals  remained  unaffected. 

(6)  The  material  dug  out  of  the  brown  spots  of  the  meat  was  distri- 
buted in  salt  water,  and  about  half  a  cubic  centimetre  of  the  turbid 
emulsion  was  injected  subcutaneously  into  guinea-pigs  and  mice.  The 
animals  remained  quite  normal.  ^,  •  ,  i 

(c)  A  whole  slope  culture  of  sugar  gelatine  covered  with  a  thick  layer 
of  the  fungus  was  melted  in  warm  water,  then  mixed  with  chopped-up 
greens  and  given  as  food  to  two  guinea-pigs  ;  a  similar  melted  sugar 
gelatine  culture  was  mixed  with  soft  bread  and  given  as  food  to  two  mice. 
The  animals  remained  quite  unaffected.  .^^  ^     ■  u 

(d)  The  entire  copious  growth  of  an  agar  slope  was  distributed  m  salt 
water  and  injected  subcutaneously  into  two  guinea-pigs  and  two  mice. 
The  animals  remained  quite  unaffected. 

These  altogether  negative  results  are  readily  understood  if  it  is 
borne  in  mind  that  the  fungus  cannot  exist  at  the  temperature  of  the 

From^^^^^^^  experiments  it  is  clear  that  the  spotted  parts  of  tl^  naeat 
are  perfectly  harmless  and,  d  fortiori,  it  follows  that  the  flesh  itself  that 
is  the  parts  underneath  the  seat  of  the  brown  spots,  midemeath  the 
ith  or  ^^th  of  an  inch  of  the  superficial  fat,  must  be  considered  quite 
wholesome.  It  does  not  seem  in  harmony  with  the  above  facts  that  on 
account  of  a  superficial  affected  layer  comprising  not  more  than^^th  or 
'th  o  an  inch  of  the  surface  fat,  large  portions  of  the  quarter  beef 
should  be  declared  unfit  for  consumption  ;  to  my  mind  this  would  be  an 
\ZZ.L^r  waste  of  good  and  wholesome  food.  The  proper  procedure 
Tuld  be  t^o  — thin  layer  of  the  infected  fat,  being 
Tnsfder^d  offLive  to  sight,  but  there  is  no  reason  for  condemning  as 

^^'(^)%;n"c^o^^^^^^^^^^      the  foregoing  observations  it  appears  to  me 
tha  the  following  conclusions  can  be  drawn  and  recommendations  made^ 
r  The  affection  of  the  beef,  that  is  the  brown  spots,  is  caused 
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by  the  infection  with  and  growth  of  a  particular  species  of  saccharomyces 
in  the  most  superficial  layer  of  the  fat  underneath  the  loose  cellular  tissue 
covering  it. 

B.  This  infection  and  production  of  brown  spots  is  due  not  merely 
to  a  deposit  of  the  fungus  germs  on  the  free  surface  of  the  beef,  or  on 
the  stockinette,  or  both,  but  must  be  in  addition  ascribed  to  mechanical 
force  being  applied  by  which  the  deposited  germs  are  rubbed  in,  as  it 
were,  into  the  superficial  layer  of  the  fat.  The  complete  isolation  of  the 
brown  spots  in  many  parts  of  the  affected  beef  indicates  that  each 
isolated  spot  is  caused  by  a  separate  germ  deposited  and  pressed  in  at 
the  spot,  the  same  as  is  the  case  with  the  separate  colonies  on  the  surface 
of  our  laboratory  culture  media,  viz.,  each  germ  deposited  and  planted 
at  a  particular  spot  gives  rise  to  an  isolated  and  single  colony  of  the 
fungus. 

C.  The  infection  would  take  place  prior  to  the  transference  of  the 
quarters  on  board  ship,  because  at  this  period  the  beef  had  been  covered 
up  and  protected.  We  are  assuming  in  this  deduction  that  the  covering 
material  is  clean,  but  regard  should  be  had  to  what  was  said  on  a  former 
page.  In  order  to  ensure  this,  a  material  of  denser  texture,  e.g.,  calico, 
than  the  stockinette  hitherto  used  should  be  employed,  and  further,  to 
ensure  that  this  calico  is  clean,  it  should  be  first  sterilised  by  heat  in  the 
same  way  as  such  fabrics  are  sterilised,  either  by  prolonged  dry  heat  or 
by  flowing  steam  under  pressure. 

D.  All  processes  prior  to  hanging  up  the  quarters  in  the  chilling- 
room  should  be  performed  as  cleanly  as  is  practicable,  including  the  use 
of  sterile  water  (boiled  or  steam  condensed)  employed  for  wiping  down 
the  meat  while  dressing  it.  Likewise  the  cold  air  circulating  uniformly 
into  every  part  of  the  chilling-room  should  be  filtered  through  a  suitable 
cotton-wool  pad,  so  as  to  avoid  the  introduction  of  the  fungus  germs 
with  the  outside  air  in  which  they  probably  abound.  I  understand  that 
at  present  the  air  that  is  passed  into  and  that  is  circulating  in  the  chilling- 
room  is  not  renewed  from  the  fresh  air,  and  that  it  is  conducted  through 
and  passes  out  of  a  wooden  conductor,  which  at  the  same  time  carries 
with  the  air  an  amount  of  moisture  ;  this  is  objectionable  ;  the  air 
should  be  frequently  renewed,  should  after  chilling  be  dried,  then  filtered 
through  the  cotton-wool  pad  and  carried  along  metal  pipes. 

All  these  processes  would  be  of  importance  m  avoiding  the  introduction 
of  the  probably  widely  distributed  fungus  germs. 

E.  After  the  quarters  have  been  ensheathed  in  the  sterile  canvas 
and  transferred  to  the  chilled  box  on  board  ship,  secondary  precautions 
to  be  taken  are  :  the  interior  of  the  box  should  be  clean  and  disinfected  ; 
the  low  temperature  to  be  maintained  in  the  box  should  be  uniform  ; 
and  the  quarters  should  remain  separated,  for,  as  we  mentioned  on  several 
preceding  pages,  the  contact  and  pressure  exerted  by  the  quarters  on 
one  another  when  suspended  closely  seems  the  very  mechanical  force 
required  to  press  in  the  germ  into  the  parts — superficial  layer  of  the  fat: 
—in  which  they  are  enabled  to  grow  and  to  multiply  ;  and  this  also 
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prevents  a  free  circulation  of  the  cold  air  between  the  parts  in  contact 
with  one  another.  Thereby  a  condition,  viz.,  rise  of  temperature,  would 
be  created  at  the  points  of  contact  and  pressure  of  the  quarters,  at  which 
the  growth  of  the  fungus  would  be  enhanced,  probably  to  a  considerable 
extent. 

It  does  not  appear  to  me  likely  or  probable  that  the  fungus  is  derived 
from  one  particular  and  hmited  source,  but  it  seems  more  probable  that 
it  is  fairly  widely  distributed  at  the  works,  and  it  is  therefore  essential 
that  all  materials  used  should  be  clean,  all  processes  free  from  chance  of 
introducing  the  fungus  infecting  the  meat,  and  that  all  conditions  enhanc- 
ing the  growth  and  multiplication  on  and  in  the  beef  should  be  avoided ; 
that  is  to  say,  even  if  the  germ  had  by  chance  been  deposited  on  the  beef, 
it  should  be  made  as  difftcult  as  possible  for  it  to  get  a  foothold,  as  it 
were,  and  to  make  that  progress  which  ultimately  manifests  itself  as  the 
brown  spots. 

F.  Lastly,  the  fungus  is  perfectly  harmless  for  the  animal  body, 
and  apart  from  the  unsightliness  there  is  no  necessity  to  condemn  as 
unfit  for  food  a  large  portion  of  the  quarter  of  which  only  the  superficial 
part  is  affected  with  the  brown  spots.  The  removal  of  the  most  superficial 
layer  of  the  fat  would  fully  meet  all  objection. 

Note.  A  piece  of  beef  submitted  to  me  by  Mr.  Holmes  exhibited 
about  half  a  dozen  "  white  spots."  These  were  irregular  or  round  small 
white  powdery  granular  patches,  easily  wiped  off  from  the  surface,  leavmg 
no  appreciable  mark  behind.  Examined  under  the  microscope  the 
material  is  composed  of  yeast  ceUs  and  threads  ensheathed  in  air.  This 
shows  that  it  is  a  saccharomyces  growing  on  air-exposed  surfaces,  it  is 
in  fact  one  of  the  most  common  of  air  yeasts,  such  as  we  constantly  meet 
with  in  the  laboratory  on  substances  exposed  to  the  air.  It  occurs  on 
many  food  materials  exposed  for  some  time  to  the  air  ;  it  can  be  seen 
on  hams,  on  sausages  and  other  food-stuffs,  the  wholesomeness  of  which 
is  not  questioned.  SymbioticaUy  with  the  above  air  yeast  was  found  a 
common  harmless  aircoccus,  covering  and  penetrating  both  the  yeast  cells 
and  the  threads. 


CHAPTER  VII 


REPORT  ON  THE  NATURE  OF  ''BLACK  SPOTS" 

ON  CHILLED  BEEF* 

I  RECEIVED  on  June  3  the  top  piece,  rump,  and  thin  flank  of  a  hind- 
quarter  of  Argentine  chilled  ox-beef,  the  surface  of  which  exhibited  in 
many  parts  numerous  more  or  less  circular  "  black  spots."  These  were 
present  either  isolated  or  in  groups  ;  they  occurred  on  the  lower  or  thin 
parts  in  the  fascia  ;  they  occurred  in  the  fatty  portion  of  the  thick  parts, 
as  also  scattered  about  in  the  lumps  of  fat  belonging  to  the  inner  surface 
of  the  flanks.  The  size  of  these  spots  differed  considerably  ;  some  were 
not  more  than  roth  to  -g-th  inch  in  breadth,  others  were  larger — about 
^  of  an  inch  ;  few  were  irregular  and  in  their  greatest  breadth  about 
fth  inch. 

On  examining  the  spots  very  carefully  with  a  magnifying-glass  it  was 
evident  that  they  belonged  to  the  superficial  parts  of  the  tissue  itself, 
without,  however,  extending  above  the  free  surface  ;  for  by  passing  over 
them  a  scalpel  nothing  tangible  of  the  matter  of  the  "  black  spot  "  could 
be  removed.  This  is  also  weU  shown  by  making  a  vertical  section  through 
the  parts  containing  the  black  spots,  for  then  it  is  seen  that  the  "  black 
spots  "  were  entirely  embedded  in  the  tissue  :  fascia  or  fat.  The  thickness 
of  the  black  spots,  that  is,  the  depth  to  which  the  matter  of  the  black 
spots  extended  into  the  tissues,  varied  considerably  ;  in  some  parts, 
e.g.,  fascia,  the  depth  amounted  to  not  more  than  y^^nd  of  an  inch,  in 
other  parts,  e.g.,  the  fat  layer  covering  the  muscle,  the  depth  was  greater 
but  not  more  than  27th  to  sVth  of  an  inch  ;  the  greatest  depth  was 
noticed  on  the  lumps  of  fat  of  the  flanks,  here  some  of  the  spots  reached 
a  depth  of  yVth  to  xVth  of  an  inch.  The  thickness  of  the  black  spots 
stood  in  no  relation  to  their  breadth,  since  on  the  lean  parts — fascia — 
some  broad  spots  did  not  reach  deeper  than  y^nd  inch,  while  on  the  lumps 
of  fat  in  the  flank  region  some  relatively  small  spots  reached  a  thickness 
of  f\th  inch. 

The  Cause  of  the  Spots.  In  ah  cases  the  main  portion  of  the  black 
spots  belonged  to  the  superficial  layers,  whence  the  colour  more  or  less 
rapidly  faded  towards  the  deeper  part.  About  two  years  ago,  when 
examining  these  black  spots  on  some  pieces  of  beef  on  which  I  had 
reported,  I  had  mentioned  (May  1907)  that  they  were  due  to  the  presence 
of  a  mycelium — probably  that  of  a  Hyphomycetes  (mould) — the  threads 
of  which  mycelium  are  of  a  dark  green  or  olive-green  colour  ;  their 
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aggregation  in  the  tissue  furnishes  the  tissue  with  the  appearance  of  a 
"  black  spot."  In  the  present  examination  this  is  fully  confirmed  ; 
the  mycelium  is  composed  of  branched  septate  threads  of  various 
thickness — as  is  common  in  all  mycelial  growths — the  colour  of  the 
threads  being  dark  olive  green,  more  distinctly  dark  green  in  the 
thicker  than  in  the  thinner  threads.  Many  of  the  threads — both  thick 
and  thin — contain  in  some  parts  spherical  small  granules  and  globules 
apparently  of  a  faintly  green  colour  ;  the  size  of  those  globules  varies 
from  that  of  a  granule  just  discernible  under  a  magnifying  power  of  300 
to  that  of  a  globule  about  Woirth  of  an  inch  in  diameter.  What  is  striking 
about  the  distribution  of  these  mycelial  threads  is  (i)  that  they  are 
everywhere  only  present  in  the  connective  tissue  between  the  fat  cells 
between  which  they  run  either  singly  or  in  groups  and  strands  ;  from 
them  numerous  lateral  branches  pass  off  which  encircle  the  fat  cells 
horizontally  ;  and  (2)  that  close  to  the  surface  many  of  the  threads, 
without  extending  beyond  the  surface,  appear  to  curve  like  loops  back 
into  the  tissue.  It  seems  then  from  this  that  the  fat  tissue  is  the  proper 
soil  for  their  growth  and  that  they  appear  to  avoid  the  free  surface. 

The  Tissues  under  the  Microscope.  While  the  depth  to  which  the 
main  "  black  "  material  is  limited,  as  above  stated,  in  vertical  thin  sections 
examined  with  a  high  power  it  can  be  seen  that  isolated  (green)  threads 
coming  off  the  main  mass  penetrate  between  the  fat  cells  to  a  greater 
depth  than  the  above,  but  this  is  only  noticeable  where  the  fat  tissue  is 
of  considerable  thickness.  Here  isolated  threads  extend  into  the  depth 
to  about  iVth  or  ^th  of  an  inch,  and  here,  of  course,  the  fat  tissue  is  not 
visibly  altered  in  colour.  I  have  carefully  examined  the  tissues  beyond 
—connective  tissue,  fat  tissue,  and  muscular  tissue— and  have  not  seen  m 
them  any  indication  of  structural  alteration  ;  in  fact,  even  in  the  tissue 
containing  the  bulk  of  the  mycehal  growth  the  connective  tissue  and  the 
fat  ceUs  appear  structurally  quite  normal.  The  microscopic  appearance 
and  structural  condition  of  muscular  and  connective  tissues  underneath 
the  parts  containing  the  black  spots  is  everywhere  perfectly  normal. 

From  these  facts  I  think  it  can  be  concluded  (i)  that  removmg  a 
thickness  of  ith  to  ith  of  an  inch  of  the  superficial  layer  containing  the 
black  spots  is  perfectly  sufficient  to  ensure  the  entire  removal  of  all  the 
mycelial  threads ;  and  (2)  that  the  tissues  within  and  underneath  the 
layer  of  "  black  spots  "  are  quite  unaltered  and  normal. 

"  The  Presence  of  "  Free  Threads."  I  have  made  numerous  aUempts 
to  cultivate  this  mycelium  on  our  usual  laboratory  media,  at  20°  C.  and 
at  37°  C,  but  with  very  indifferent  results.  It  occurred  to  me,  seenig 
that  the  growth  is  naturally  pre-eminently  limited  to  the  fat  tissue,  i.e. 
being  situated  between  fat  cells,  to  use  the  original  fat  tissue  m  part  ot 
which  the  mycelium  is  embedded  as  a  culture  medium.  For  this  purpose 
I  made  vertical  sections  through  the  thickness  of  the  fat  tissue  contaimng 
the  dark  green  mycelium  as  well  as  of  the  unaffected  parts,  and  mounting 
the  sections  in  a  dry  state  on  a  glass  slide  covered  with  a  cover-glass, 
I  exposed  the  preparations  in  this  condition  to  varying  temperatures. 
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At  37°  C.  and  at  20°  C.  (98°  F.  and  70°  F.)  no  change  whatever  occurred 
in  the  mycehum.  But  in  the  refrigerator  and  in  a  damp  atmosphere 
at  temperatures  of  45°  to  60°  F.  (8°  to  15°  C.)  in  a  few  days  the  multi- 
pUcation  of  the  green  mycehum  in  the  tissue  became  very  conspicuous  ; 
the  number  of  the  threads  became  greatly  increased  and  abundantly 
ramified  ;  numerous  thin  and  thick,  dark  and  light  green,  solid-looking 
threads  with  rounded  ends  were  seen  growing  out  from  the  original  dark 
green  mycelium.  In  addition  to  these,  similar  soHd-looking  but  colourless, 
apparently  non-septate,  shorter  and  longer,  more  or  less  branched  threads 
(hyphae)  were  growing  out  from  the  free  surface  of  the  section  into  the 
air-space  between  cover-glass  and  object-glass,  and  these  rapidly  in  a 
few  days  became  very  numerous  ;  they  could  with  ease  be  traced  as  direct 
outgrowths  from  the  dark  green  threads  contained  in  the  fat  tissue. 
After  some  further  days  some  of  these  "  free  threads  "  or  "  hyphae  " 
commenced  to  show  signs  of  fructification,  consisting  in  the  following 
appearances  :  numerous  short  lateral  branchlets  were  sprouting  out  from 
long  wavy  hyphse — the  former  distributed  in  numbers  along  a  single  long 
thread  ;  each  of  these  lateral  branchlets  contained  a  few  (2  to  4)  finger-like 
short  prolongations  made  up  of  rows  or  linear  series  of  oval  cells  or 
gonidia,  that  is  to  say,  distantly  resembhng  the  fructification  of  hyphse 
of  a  Penicillium,  or  perhaps  more  correctly  of  an  Oidium  ;  these  pro- 
longations and  gonidia,  however,  are  elliptical  and  not  spherical  like 
those  of  the  typical  Penicillium  glaucum.  A  further  important  fact, 
still  more  suggestive  of  Oidium,  was  this,  that  the  gonidia  multiplied 
by  gemmation,  i.e.,  after  the  manner  of  Torulae  or  Yeast  cells.  By 
lengthening,  the  gonidia  start  new  septate  threads. 

Result  of  Inoculation.  At  the  same  time  in  connection  with  the  green 
threads  within  the  fat  tissue  a  similar  process  of  fructification  could  be 
observed  near  the  surface  here  and  there  :  either  at  the  end  of  a  thread 
— thick  or  thin — or  in  the  course  of  it  there  appeared  clusters  of  small 
oval  cells  or  gonidia,  which  appeared  like  continuations  of  the  granulo- 
globular  contents  of  the  threads.  The  clusters  of  gonidia,  at  first  small, 
soon  enlarged,  many  of  the  oval  cells  showing  distinct  signs  of  gemmation 
after  the  manner  of  Torulae  or  Yeast  cells. 

Having  obtained  sufficient  material  by  the  copious  multiplication  of 
the  mycelium  within  the  original  fat  tissue,  as  also  copious  fructification 
of  the  oval  gonidia  on  the  free  threads  (hyphae)  extending,  as  above 
stated,  into  the  air-space  between  cover-glass  and  object-glass,  I  pro- 
ceeded to  inoculate  various  substances,  some  with  the  dark  green  mycelium, 
others  with  the  hyphae  and  oval  gonidia  :  sugar  gelatine,  beef  suet,  the 
fatty  portion  of  boiled  beef.  The  result  was  in  all  cases  striking  and  posi- 
tive, the  infected  materials  being  kept  in  the  refrigerator  at  temperatures 
varying  between  52°  and  60°  F.  (11°  to  15°  C). 

On  sugar  gelatine  the  development  in  a  few  days  of  a  numerously 
branched  mycelium  radiating  in  all  directions  from  the  point  of  inoculation 
with  the  ultimate  formation  of  oval  gonidia  in  numerous  lateral  branchlets 
of  the  hyphae  could  readily  be  observed.    The  mycelium  in  the  depth  is 
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made  up  of  distinctly  green  threads  and  their  mass  to  the  naked  eye 
appeared  dark  ohve-green  to  black. 

The  Fungus  Named.  In  beef  suet  the  formation  of  the  green  mycelium 
could  easily  be  followed,  the  green  threads  penetrating  into  the  depth  and 
copiously  branching  between  the  fat  cells  ;  here  also  after  some  days 
the  same  oidium-like  fructification  of  oval  gonidia  on  short  lateral 
branchlets  of  hyphse  was  very  pronounced. 

Equally  striking  results  were  obtained  on  the  fat  portion  of  the  boiled 
beef.  After  ten  or  eleven  days  there  appeared,  at  the  point  of  inoculation 
with  the  gonidia,  numerous  dark  green  to  black  spots  of  varying  sizes, 
which  when  examined  under  a  low  power  (in  horizontal  sections)  showed 
the  typical  dark  to  light  green  branched  mycelial  threads  penetrating 
into  the  depth  between  the  fat  cells  ;  numerous  lateral  branchlets  com- 
posed of  linear  series  of  the  oval  gonidia  sprouted  from  the  hyphae. 

From  these  facts  it  appears  justified  in  considering  the  green  fungus 
as  belonging  to  the  group  of  Oidium,  producing  oval  gonidia,  which 
multiply  by  gemmation.  It  is  also  clear  that  the  fungus  causing  the 
"  black  spots  "  does  not  belong  either  to  the  Mucorinae  or  to  the  group 
of  Aspergillus.    I  propose  for  it  the  name  of  "  Oidium  carnis." 

From  the  above  cultivation  experiments  it  became  obvious  that  the 
fungus  not  being  able  to  thrive  at  a  temperature  of  the  animal  body 
(98''  F.)  no  pathogenic  action  could  be  expected.  The  direct  animal 
experiment  fully  confirmed  this  supposition. 

With  an  emulsion  of  the  original  "  black  spots  "  two  guinea-pigs 
were  injected,  using  large  doses  for  the  injection.  The  result  was  quite 
negative.  No  tumour  and  no  change  in  the  animals'  condition  was 
noticeable.  In  one  animal,  when  killed  forty-eight  hours  after  the  injec- 
tion, the  seat  of  inoculation  was  carefully  examined,  but  there  was  no 
trace  to  be  discovered  of  the  injected  material.  The  other  animal  was 
watched  for  ten  days  and  more,  but  it  remained  without  any  local  or 
general  change. 

Conclusions.  It  appears,  then,  from  these  observations  that  the 
mycelium  forming  the  "  black  spots  "  belongs  to  a  fungus  of  the  nature 
of  an  Oidium,  "  Oidium  carnis  "  ;  that  it  forms  oval  gonidia  either  by 
short  lateral  branches  of  the  free  hypha  or  along  and  at  the  ends  of  the 
superficial  threads  in  the  fat  tissue.  In  both  instances  the  oval  gonidia 
are  capable  of  multiplying  in  the  manner  of  yeast  cells.  Belonging  to 
the  Oidium  kind  of  moulds  and  not  capable  of  growing  at  the  temperature 
of  the  animal  body  (37°  C.)  it  is  obvious  that  the  material  of  the  "  black 
spots  "  is  harmless  to  the  animal  body,  which  is  confirmed  by  direct 
animal  experiment.  The  presence  of  the  mycelium  does  not  in  any  way 
alter  the  normal  character  of  the  tissue  elements  themselves,  either  those 
amongst  which  the  mycelium  is  situated  or  those  beyond  its  extension. 


CHAPTER  VIII 


THE  DEAD  MEAT  TRADE  BETWEEN  SCOTLAND 

AND  ENGLAND* 

(In  view  of  the  increasing  attention  which  has  been  drawn  to  the 
possibihty  of  developing  in  Ireland  a  dead  meat  industry  similar  to  that 
at  present  carried  on  between  the  North  of  Scotland  and  the  Central 
Market  at  Smithfield  in  London,  the  Department  deemed  it  advisable 
to  send  over  an  officer  to  investigate  and  report  upon  the  conditions 
under  which  the  business  is  worked.  The  results  of  the  inquiries  made  are 
embodied  in  the  following  article.) 

The  London  Central  Market  for  dead  meat  at  Smithfield,  which  was 
opened  in  1868,  is  recognised  as  the  largest  meat-distributing  centre  in 
the  world.  The  supply  of  beef  which  is  daily  forwarded  to  it  is  both  of 
home  and  imported  origin.  The  home  supply,  which  in  recent  years, 
owing  to  the  development  of  the  chilled  meat  trade,  scarcely  amounts 
to  20  per  cent,  of  the  total,  is  sent  from  the  chief  feeding  districts  in 
England  and  Scotland.  North  of  Scotland  .feeders,  especially,  prepare 
the  great  majority  of  their  fat  cattle  for  consignment  in  the  dead  meat 
form  to  Smithfield,  and  owing  to  the  superior  manner  in  which  cattle 
from  these  districts  are  finished,  the  dressed  carcases  sent  from  there 
command  the  highest  prices  in  the  market  and  are  known  as  Prime  Scotch. 
Owing  to  its  situation  in  the  midst  of  the  large  fattening  counties,  and 
its  convenience  as  a  railway  and  shipping  centre,  Aberdeen  is  generally 
regarded  as  the  most  important  seat  of  the  industry  in  the  North  of 
Scotland.  Large  quantities  of  dead  meat  are  sent  week  by  week  during 
the  year  from  here  to  Smithfield,  and  though  at  a  number  of  other  centres 
a  considerable  amount  of  slaughtering  for  the  despatch  of  dressed  carcases 
to  London  is  done,  the  trade  is  chiefly  concentrated  and  developed  around 
Aberdeen  itself.  The  latter  place  was  in  consequence  selected  as  the 
most  suitable  position  from  which  to  conduct  an  inquiry  into  the  nature 
of  the  dead  meat  trade  in  the  North  of  Scotland. 

The  Class  of  Persons  engaged  in  the  Trade.  The  greatest  part  of  the 
Scottish  meat  trade  with  Smithfield  is  carried  on  by  a  class  of  men  who 
buy  the  cattle  when  fat  either  directly  from. the  farmers,  or  at  the  local 
auction  marts,  and,  after  slaughtering,  consign  the  dressed  carcases  to 
salesmen  in  Smithfield  for  disposal.  These  men  are  the  mainstay  of  the 
fat  cattle  trade  in  the  North  of  Scotland,  and  may  be  described  as  dead 
meat  consignors.    In  addition  to  these,  however,  certain  classes  of 
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butchers  occasionally  send  to  London  consignments  of  dead  meat,  espe- 
cially the  more  valuable  portions  of  the  carcases  which  can  be  more  profit- 
ably disposed  of  at  Smithfield  than  locally.    The  business  is,  in  the  main, 
however,  largely  monopoHsed  by  the  dead  meat  consignors,  though  a 
number  of  fleshers  from  time  to  time  take  part  in  the  trade,  according 
as  the  circumstances  of  their  particular  business  prescribe,  or  as  the 
current  prices  in  the  London  market  offer  inducement.    Special  promin- 
ence, it  may  be  mentioned,  is  given  in  the  daily  press  to  the  prevailing 
quotations  for  dead  meat  at  Smithfield,  and  in  this  way  consignors  are 
enabled  to  follow  the  trend  of  the  market  closely,  and  to  decide  on  the 
most  advantageous  times  to  forward  supplies.    So  far  as  could  be 
ascertained,  there  are  no  co-operative  societies  engaged  in  the  trade. 
A  large  number  of  farmers  in  Inverness  and  Ross-shire  kill  and  send  on 
their  mutton  dressed  for  sale,  but  very  few  take  part  in  the  dead  cattle 
trade  with  London.    In  an  occasional  instance,  where  farmers  are  dis- 
satisfied with  the  hve  prices  obtaining  locally,  the  cattle  may  be  en- 
trusted to  commission  butchers  who,  for  a  charge  of  4s.  to  5s.  per  head, 
will  dress  and  work  them  up  for  the  London  market. 

The  Capital  involved.    The  question  of  determining  the  amount  of 
capital  individually  involved  by  dead  meat  consignors  was,  owing  to  the 
nature  of  the  trade,  found  to  present  considerable  difficulty .    The  business 
unquestionably  represents  a  considerable  amount  of  floating  capital, 
but  it  is  not  easy  to  locate  the  persons  actually  responsible  for  it  at  any 
particular  stage.    An  illustration  will  make  this  matter  clear.    A  butcher 
starts  business  with  the  intention  of  consigning  the  valuable  hind- 
quarter  portions  to  Smithfield,  and  of  retailing  the  fore-quarters  in  his 
shop.    For  the  purpose  of  fitting  up  the  latter  he  may  require  an  initial 
capital  of  from  £150  to  £200.    This  expense  over,  he  attends  one  of  the 
local  auction  marts  and  buys  cattle  to  the  extent  of  £200.    The  auction 
mart  people,  if  they  rely  on  the  man's  capacity  and  stability,  give  him 
the  cattle  on  a  week's  credit.    Within  this  time  he  has  the  cattle  disposed 
of  and  with  the  price  reahsed,  is  enabled  to  pay  the  amount  due  at  the 
week  end  and  is  in  a  position  to  purchase  again.    Meanwhile  he  may 
have  had  similar  transactions  with  one  or  two  other  marts  carried  on 
in  the  same  manner.    From  this  it  wiU  be  seen  that  a  man  with  com- 
paratively small  capital  may  be  responsible  for  a  large  turnover  of  money 
from  week  to  week  ;  the  money  value  of  the  cattle  handled  is  large 
but  the  responsibility  for  the  time  being  rests  on  the  auction  mart 
companies.    Credit  in  fat  cattle  given  to  such  men  by  the  auction  marts 
is  however,  very  rarely  abused,  and  the  risk  of  loss  found  to  be  slight. 

'  The  Most  Suitable  Type  of  Cattle.  The  class  of  cattle  whicn  Scottish 
feeders  prefer  for  feeding  are  the  ordinary  Aberdeen-Angus  type  of  tlie 
country  These,  as  a  rule,  are  short-legged,  level-backed,  early  maturing 
beasts  with  fine  coats,  and  when  finished  carrying  the  flesh  very  evenly 
distributed  all  over.  Black  polled  cattle,  whether  pure  bred  or  first 
crosses,  are  regarded  as  ideal  beef  animals,  and  it  is  claimed  them  that 
they  respond  so  much  better  to  feeding  than  the  Irish  imported  bullocks 
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that  they  can  be  sold  off  considerably  earlier,  and  on  an  average  will  yield 
a  higher  percentage  of  dressed  carcase  to  live  weight.    At  the  same  time 
large  numbers  of  Irish  store  cattle  suitable  for  feeding  are  annually 
brought  into  all  the  counties  engaged  in  the  fattening  industry.  These 
Irish  cattle  are  mostly  shorthorn  crosses  of  good  quality,  and  dealers 
who  supply  these  districts  from  Ireland  find  that  there  is  no  demand 
from  feeders  except  for  the  very  best  quality  of  stores,  strong,  level- 
backed  beasts  with  well-sprung  ribs,  good  pliant  hides,  and  a  general 
appearance  of  growthiness.    Most  Scottish  feeders  prefer  to  get  Irish 
cattle  as  young  as  possible,  and  a  large  number  of  calves  ranging  from 
seven  to  nine  months  old,  and,  at  prices  averaging  from  £5  15s.  to  £6  los., 
are  imported  in  the  late  autumn  months  every  year.    The  preference 
given  for  young  cattle  of  this  age  is  evidently  due  to  the  fact  that  Scottish 
feeders  keep  growth  continuous  during  the  first  winter  by  careful  and 
generous  feeding  ;  in  this  way  the  desirable  calf  flesh  is  maintained,  and 
a  .healthy  development  of  the  whole  frame  is  promoted,  more  especially 
at  a  stage  when  any  check  in  growth  or  poorness  of  condition  through 
insufficient  feeding  or  careless  treatment  marks  itself  most  detrimentally 
to  the  profitable  keep  of  the  animal  afterwards.    In  addition  to  these 
weaned  calves  or  small    stirks,"  which  range  in  price  from  £4  los.  to 
£y  15s..,  a  great  number  of  Irish  stores  are  also  bought  in  each  year  for 
fattening.     These  vary  in  age  from  15  to  20  months  old,  and  cost  on  an 
average  from  £8  to  £12  according  to  quality.    In  either  case,  Irish-reared 
cattle  are  usuaUy  kept  over  by  Scottish  feeders  till  fit  for  disposal  m  the 
fat-stock  market  at  the  age  of  2  or  2^  years  old.    Sold  at  this  stage,  these 
cattle  if  well  finished,  will  make  from  10  to  11  cwt.  live  weight,  and 
bring 'from  £20  to  £22  in  the  auction  mart  ring.    The  opinion  prevails 
generally  that  the  younger  class  of  Irish  cattle  return  the  most  profit, 
and  one  instance  was  given  of  a  Scottish  feeder  who  purchased  m  the 
late  autumn  a  bunch  of  sixteen  Irish-reared  heifer  calves  which,  when  sold 
at  about  two  years  old,  made  an  average  price  of  £21  each.  Contrasting 
the  black  polled  cattle  with  the- imported  Irish  shorthorn-cross  beasts, 
it  was  conceded  that  given  similar  feeding  and  treatment,  little  difference 
in  the  weights  might  be  expected  ;  the  black  cattle  will,  however,  reach 
maximum  growth  earher,  and  can  be  finished  more  quickly,  whereas 
the  Irish  cattle,  if  slower  m  growth,  have  a  greater  scope,  and  aitei  a 
certain  stage  in  feeding-when  the  black  cattle  are   ully  finished  for 
killing-continue  to  increase  materially  in  weight,  and  ultimately  produce 
a  heavier  carcase.    The  counties  in  which  the  infeeding  of  cattle  is  most 
extensively  carried  on  are  Forfar,  Kincardine,  Aberdeen,  Banff,  Moray, 
Nairn,  East  Ross.  Inverness,  and,  to  a  small  extent  S^^herlan^^  T^^^^^^ 
it  will  be  noticed,  constitute  the  ea-stern-portion  of  North  Scotland  and 
thus  corroborate  the  statement  made,  that  if  a  line  were  d^a^vn  direct 
north  and  south  through  the  northern  half  of  Scotland,  the  cattle  m 
the  country  would  be  found  mainly  to  the  east  of  this  -"/^ 
and  the  sheep  to  the  west  of  it.    The  extent  to  ^'^ich  cattle-reanng 
enters  into  the  agriculture  of  this  part  of  Scotland  may  indeed  be  judged 
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from  the  fact  that  Aberdeenshire  alone  contains  one-seventh  to  one-eighth 
of  all  the  cattle  in  Scotland.  Although  Aberdeen  by  virtue  of  its  position 
is  the  largest  centre  of  the  dead  meat  trade,  a  considerable  amount  of 
cattle  throughout  the  feeding  districts  are  also  killed  at  smaller  places, 
such  as  Keith  and  Inverurie. 

Aberdeen  as  a  Killing  Centre.    In  Aberdeen  the  chief  slaughterhouse 
belongs  to  the  butchers  of  the  city,  who  have  formed  an  Incorporated 
Society  known  as  the  Fleshers'  Incorporation.    At  this  slaughterhouse 
over  25,000  cattle  are  killed  every  year.    Many  of  the  cattle  intended 
for  the  London  market  are  here  killed  and  dressed  ;  the  hands  employed 
are  very  expert,  and  two  men  will  have  an  animal  killed  and  the  carcase 
dressed  within  half  an  hour.    After  the  hide  has  been  taken  off  and  the 
various  descriptions  of  offal  removed,  the  carcase  is  split  down  the  centre 
of  the  back  into  two  separate  halves  or  sides.    This  cleaving  is  done  m  a 
special  way  with  the  hatchet,  and  the  saw,  which  is  generally  used  for 
severing  the  sides,  is  not  employed.  This  it  is  claimed  by  Scottish  butchers 
gives  the  dressed  side  a  better  appearance,  and  is  supposed  m  the  trade 
to  furnish  a  proof  that  the  beef  is  genuine  Scotch.  The  two  sides  are  then 
weighed  in  order  to  determine  the  proportion  of  dead  weight  carcase, 
and  are  allowed  to  hang  for  twenty-four  hours  in  order  to  cool  and  dry  ouL 
Carcases  of  beef  are  sent  to  Smithfield  either  as  long  sides  or  as  short 
sides— more  frequently  referred  to  among  those  in  the  trade  as  shorts^ 
The  long  side  represents  the  entire  half  of  the  carcase  ;  the  short  side 
means  that  the  fore-quarter,  which  comprises  the  rougher  and  less  valuable 
portion  of  the  meat,  has  been  removed,  generally  by  cutting  the  side 
square  across  behind  the  shoulder  and  between  the  second  and  third  ribs. 
On  the  day  after  killing,  these  long  sides,  or,  if  cut,  short  sides,  are 
prepared  for  conveyance  to  London.    A  distinct  white  hnen  label  showing 
the  name  and  address  of  the  consignor  and  also  the  name  and  address 
of  the  consignee  is  afhxed  to  the  ribs  on  the  inner  side  of  the  carcase. 
The  carcase  is  then  securely  wrapped  round  with  strong  coarse  packing 
canvas  and  neatly  sewn  up  with  cord,  after  which^  for  the  direction  of 
the  carriers,  a  similar  label  is  afftxed  outside.    This  done  the  sides 
which  usually  weigh  from  3  to  3i  cwt.,  are  released  "j^f^^ 
hooks,  carried  out  on  the  shoulders  of  two  men  and  neaUy  arranged  ^ 
rows  on  lorries  which  convey  them  to  the  ^^^^^^ i^f//" 
consignors  have  a  choice  of  sending  their  meat  by  two  railway  hnes- 
"edoman  or  the  North  British.    If  by  the  former  it  V^^^^  ^.erJ^^ 
London  and  North-Western  Railway  system  to  London  if  by  the  latter 
over  the  Midland  Railway  system.    The  freight  charge  by  either  of  th^ 
lines  from  Aberdeen  (523  miles  to  Lon^^^),,^^.  ^^17^-  6^-  t^^^^^^^^ 
AS  Ad  per  ton  for  market  tolls  or  "  pitching,"  t.c,  loading  and  unloading 
Lies  on  vans  for  conveyance  to  the  stalls  of  the  commission  agents 

the  railway  compares  have 
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made  provision  for  each  side  to  be  hung  separately  while  under  conveyance. 
For  this  purpose  the  special  meat  waggons  used  are  fitted  with  a  series 
of  iron  bars  across  the  top.    On  these  run  movable  iron  hooks  from 
which  the  sides  are  suspended,  and  consequently  saved  from  any  danger 
of  injury.    Four  sides  are  usually  hung  in  a  row  to  each  cross-bar,  and 
an  ordinary-sized  six-ton  waggon  will  have  space  for  thirty  sides.  To 
ensure  cleanliness  in  handling,  the  floors  of  the  waggons  are  coated  with 
a  substantial  layer  of  fresh  straw.    During  the  smnmer  season  special 
refrigerating  vans  of  this  type  are  provided.    The  time  taken  in  transport 
between  Aberdeen  and  London  is  about  twenty-seven  hours  :  thus  dead 
meat  sides  loaded  in  Aberdeen  during  the  day  leave  there  at  7  p.m., 
arrive  in  London  the  following  night  at  9.30  p.m.,  and  are  dehvered  in 
Smithfield  Market  the  next  morning.    During  the  winter  months  it  is 
estimated  that  fully  one-third  of  the  dead  meat  sent  from  Aberdeen  is 
consigned  by  the  steamers  of  the  Aberdeen  Steam  Navigation  Company. 
There  is  a  tri-weekly  service  of  those  vessels  direct  to  London— the 
landing  wharf  being  at  Limehouse,  within  easy  carting  distance  from  Smith- 
field,  and  though  the  freight  is  only  £2  los.  per  ton— considerably  less 
than  by  rail— and  the  time  in  transit  only  three  hours  longer,  there  is 
the  drawback  that  no  provision  is  made  to  transport  the  sides  hanging 
nor  are  there  any  refrigerating  chambers  for  use  in  hot,  close  weather. 
For  these  reasons,  even  though  the  biggest  bulk  of  the  dead  meat  trade 
with  London  is  done  from  November  up  till  the  last  weeks  in  May,  the 
two  railway  companies  command  by  far  the  larger  portion  of  the  traflic. 
In  this  connection  it  may  be  mentioned  that  the  comparative  rail  and 
steamboat  rates  for  live  cattle  from  Aberdeen  to  London  by  the  same 
routes  are  25s.  and  i6s.  per  head  respectively.    A  comparison  of  the 
railway  rates  for  the  two  forms  shows  that  in  the  case  of  a  lo-cwt.  animal, 
which  kills  6  cwt.  dressed  beef,  the  latter  will  be  conveyed  for  is.  gd.  less 
than  the  freight  for  the  same  animal  if  sent  alive. 

How  the  Meat  is  classed  at  Smithfield.   The  destination  of  all  the  dead 
meat  sent  from  the  North  of  Scotland  to  London  is,  as  already  stated, 
Smithfield  Market.    Smithfield  Market  was  estabhshed  by  the  Corpora- 
tion of  the  City  of  London  as  a  centre  of  supply  for  the  retail  butchers  of 
London     It  is  very  centrally  situated  in  the  city,  and  consists  of  a  series 
of  large  glass-roofed  halls  containing  rows  of  shops  or  stalls  for  exposing 
the  meat  for  sale.    These  stalls  are  tenanted  by  firms  who  sell  beef  on 
commission  or  who  kill  largely  and  dispose  of  their  own  Pressed  carcases^ 
The  market  opens  at  a  very  early  hour  in  the  morning,  and  the  retail 
butchers  from  all  parts  of  the  city  are  busy  purchasing  their  reqmrements 
from  4  o'clock  a.m.  onwards.    Each  class  of  butcher  buys  the  quality  of 
beef-the  particular  portion  of  the  carcases  which  the  nature  of  his  trade 
requires.    Thus  in  the  line  of  quality  he  can  choose  from  ^^-^^l^^^^;^ 
Enghsh,  Enghsh-killed  American,  American  chilled.  South  American 
chilled,  or  South  American  frozen:  if  his  is  a  select  trade  he  inay  b 
looking  to  buy  hind-quarters  only  :  on  the  other  hand,     ^i  f  ^e 
chiefly  with  the  working  class,  he  wiU  confine  his  purchases  to  the  cheap 
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fore-quarters  or  the  rough  boihng  portions  such  as  the^flanks.  The  rate 
of  prices  which|,prevails  in  the  market  from  day  to  day  appears  to  be 
regulated  largely  on  the  basis  of  supply  and  demand.  Beef  in  Smithfield 
is  bought  and  sold  at  so  much  per  stone  of  8  lb.  Quotations  according 
to  quaUty  are  usually  given  in  terms  of  this  weight.  The  following 
report,  taken  from  an  Aberdeen  paper,  shows  the  rates  for  the  different 
kinds  of  meat  on  the  markets  for  one  particular  day  (December  7) : 

"  London  (Central).— A  fairly  good  quality  was  available  this  morning 
and  had  a  fair  demand  at  firm  prices.  Arrivals  comprised  60  tons  Scotch, 
400  Liverpool  sides,  800  American  refrigerated  hind-quarters,  and  700 
fore-quarters,  also  2700  Argentine  chilled  hind-quarters  and  fore- 
quarters.  Quotations  :  Scottish  sides,  4s.  2d.  to  4s.  6d.  ;  short  sides, 
AS  8d.  to  5s.  ;  English,  3s.  gd.  to  3s.  i^d.  ;  American,  Deptford  killed, 
primes,  3s.  yd.  to  3s.  9^-  ;  seconds,  3s.  3d.  to  3s.  Sd-  ;  Liverpool  firsts, 
3s  6d.  to  3s.  8d.  ;  seconds,  3s.  3d.  to  3s.  6d.  ;  American  refrigerated  hind- 
quarters, 3s.  8d.  to  4S.  4d.  ;  seconds,  3s.  2d.  to  3s.  (>d.  ;  fore-quarters, 
2S.  6d.  to  2S.  8d.  :  seconds,  2S.  2d.  to  2S.  Sd.  ;  Argentine  chilled  hmd- 
quarters,  2s.  yd.  to  3s.  ;  fore-quarters,  2S.  U.  to  2S.  3^." 

Scottish  beef,  it  will  be  seen,  commands  the  highest  price,  reaching 
y^d.  per  lb.,  or  70s.  per  cwt.  for  the  short  sides.  The  long  sides  are 
generaUy  from  ^d.  to  Id.  per  lb.,  or  6^.  per  Smithfield  stone  (8  lb.),  lower 
m  value  than  shorts,  though  in  some  seasons  the  sides  of  choice  heifers 
wiU  make  as  much  as  the  hind-quarters  of  rough  bullocks.  Should  the 
difference  be  less  than  this,  consignors  do  not  usually  consider  it  advisable 
to  take  off  the  fore-quarters,  but  forward  the  whole  carcases.  AU  the 
Scottish  supply  is  consigned  to  the  different  commission  salesmen  m  the 
market,  who  dispose  of  it  at  a  commission  of  2^  per  cent.  The  top 
price  which  Scottish  beef  fetches  in  the  London  market  is  undoubtedly 
due  to  the  superior  degree  of  finish  to  which  the  cattle  are  brought  before 
being  killed,  as  well  as  the  way  in  which  the  carcases  are  dressed  and 
put  on  the  market.  Scottish  feeders  and  consignors  fully  ^^cognise  that 
only  animals  which  have  been  really  well  finished  are  ^  ^  " 
Smithfield  trade,  and  so  thoroughly  is  this  appreciated  ^^^^^f  /P^^ 
throughout  the  chief  supplying  counties  that  the  quality  f  ^  ^lie  ^^^^^^ 
Scotch  "  sent  to  London  remains  surprisingly  uniform  throughout  the 

^"value  and  Use  of  the  Offal.    One  of  the  n.ost  ^-P-^-"^^^^^^^ 

the  dead  meat  trade  is  that  which  deals  wi  h  the  offal.    J^us  a*  a  ^^^^^^^^ 

like  Aberdeen,  where  so  many  cattle  are  slaughtered  ^^/^^^^^^^^ 

number  of  subsidiary  industries  are  directly  dependent  on  the  supply  ot 

offal  which  the  local  slaughtering  affords,    ^ome  parts  o^^^^^^^^^ 

no  doubt,  disposed  of  to  other  centres.    Thus  .  ^ 

Lancashire  for  glue-making,  the  intestines  ^^^^  f^/"  ^^^^^^^^ 

firm  for  sausage  making,  and  the  hides  are  sold  at  ^P;/;-!  ^^^^^^^^^ 

to  representatrves  from  the  chief  tanning  ^^"^''^l  f '}^! 

the  other  hand,  the  horns,  which  go  away  attached  ^« 

way  back  to  be  manufactured  into  combs,  &c.,  by  a  local  company 
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a  large  proportion  of  the  tallow  is  utilised  locally  for  soap-making,  and 
such  bones  as  may  be  on  hand  find  a  ready  market  from  two  large  manure 
manufacturing  firms.  Besides  this,  there  are  various  ways  in  which 
edible  offal  is  worked  up  for  local  consumption  to  the  advantage  of  both 
producer  and  consumer.  In  Aberdeen  the  following  classes  of  firms  have 
been  largely  called  into  being  through  the  existence  of  the  dead  meat 
industry  : 

Hide  and  tallow  merchants, 
;  Comb  makers, 

Soap  and  candle  makers, 

Manure  manufacturers, 
:  Oil-cake  manufacturers, 

i  Skinner  and  wool  merchants. 

I 

The  value  of  the  offal,  which  includes  hides  and  horns,  tallow,  head, 
tongue;  tail,  feet,  kidneys,  heart,  liver,  tripe,  windpipe,  spleen,  blood- 
in  fact  everything  except  the  dressed  carcase,  is  estimated  by  Scottish 
butchers  at  so  much  per  cwt.  of  dead-weight  carcase.  This  estimate 
ranges  from  7s.  6^^.  to  los.  per  cwt.,  but  8s.  was  given  as  representing  most 
nearly  the  average  value,  taking  one  class  of  cattle  with  another.  Thus 
the  offal  of  a  bullock  weighing  loi  or  11  cwt.,  which  would  kill  at  about 
6  cwt.  of  dressed  beef,  would  be  valued  at  approximately  £2  8s.  Another 
method  of  estimating  the  offal  value  suggests  itself  in  finding  the  approxi- 
mate commercial  value  of  each  of  the  different  parts  thus  : 


Hide  and  horns 

70 

lb. 

at  4^d. 

£1 

6 

3 

Tallow 

64 

J  f 

at  3d. 

16 

0 

Head,  tongue,  tail 

35 

} } 

6 

0 

Feet 

20 

i  > 

10 

Kidneys  (pair) 

f  J 

I 

6 

Back  coUop 

2 

}  > 

I 

0 

Heart 

6 

J  t 

I 

0 

Liver,  tripe,  &c. 

14 

i ) 

2 

6 

Blood 

30 

f  t 

I 

0 

Stomach  entrails  (empty) 

20 

)  > 

I 

9 

£2 

17 

10 

It  will  thus  be  seen  that  the  average  value  of  the  offal  from  a  fat  beast 
ranges  from  £2  8s.  to  £3  according  to  the  degree  in  which  the  different 
par?s  can  be  utilised  and  worked  up  ;  in  London  market  it  ts  generally 
accounted  that  the  value  of  the  offal  from  cattle  classed  as  prime  beef 

approximates  to  50s.  per  head.  .  ^    .•  a^^a 

Conditions  of  Success.    In  view  of  the  possibility  of  starting  a  dead 
meat  trade  between  Ireland  and  Smithfield,  it  may  be  well  to  draw  atten 
tion  to  one  or  two  features  of  the  industry  as  it  is  carried  "^^^^  S^f/^"^^ 
which  will  require  to  be  kept  clearly  in  mind  by  ^"^^/.^^"^f;^;;.^ 
effort  to  develop  a  profitable  trade  in  reaUy  first-class  meat  is  successfuUy 

accomplished. 
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(1)  In  the  first  instance,  attention  will  need  to  be  given  to  the  quaUty 
of  the  animals  kept  and  their  suitability  for  beef  production.  The 
North  of  Scotland  possesses  animals  of  an  admirable  beef  type  in  the 
native  Aberdeen  Angus  and  their  crosses.    The  demand  in  London  at 
present  is  not  so  much  for  size  as  quality  ;  the  black-polled  cattle,  inas- 
much as  they  mature  early  and  are  profitable  to  feed,  and  if  well  finished 
give  a  high  proportion  of  dressed  carcase,  are  especially  suited  to  both 
breeder  and  consumer.    At  the  same  time,  from  inquiries  made,  the 
Irish-reared  cattle  which  are  brought  over  as  stores  to  the  feeding  districts 
can  be  equally  well  and  profitably  fattened  for  the  London  market. 
Indeed,  according  to  an  estimate  given,  fully  one-third  of  the  cattle 
which  are  killed  in  Scotland  and  disposed  of  in  Smithfield  Market  as 
prime  Scotch  are  Irish-reared.     Inasmuch  as  these  cattle  represent  the 
best  quality  of  Irish  stores,  it  is  evident  that  with  care  in  breeding  and 
grading  there  is  nothing  to  prevent  Irish  farmers  from  producing  cattle 
of  a  type  and  quality  suitable  for  marketing  in  dead  meat  form  at  Smith- 
field. 

(2)  Another  feature  of  the  cattle-feeding  system  m  Scotland  is  the 
early  stage  at  which  the  animals  are  finished  and  ready  to  be  disposed 
of  as  fat.  No  doubt  many  of  the  cattle  are  naturally  of  the  quick 
maturing  type,  but  there  can  be  little  question  that  much  of  the  success 
in  this  respect  is  due  to  the  treatment  and  feeding  given  to  the  animals 
during  their  first  vear's  wintering.  Feeders  generally  recognise  the 
value  of  the  calf  flesh  for  early  fattening  and  take  care  that  their  young 
animals  do  not  lose  it  either  through  unsuitable  housing  or  insufficient 
feeding  The  system  practised  in  Ireland  represents  a  very  unfavourable 
contrast  and  is  one  feature  of  the  Irish  cattle  industry  which  requires 
to  be  essentially  improved,  more  especially  if  success  in  profitable  fattening 
is  to  be  afterwards  obtained.  u 

(3)  The  extra  finish  of  Scottish-fed  cattle,  coupled  with  quality,  has 
earned  for  Scottish  beef  the  high  reputation  which  it  now  holds  m  the 
London  market.  Scottish  feeders  recognise  that  it  is  the  last  quarter- 
hundredweight  of  beef  they  can  put  on  their  cattle  at  the  fimshmg 
stage  that  regulates  the  price  of  the  whole  carcase,  and  consequent  y 
determines  the  ultimate  profit.  Animals  to  be  disposed  of  profitably 
in  Smithfield  must  be  well  finished  ;  there  is  no  demand  for  half  fat  or 
poorly  finished  beasts,  these  indeed  can  be  more  profitably  disposed  of 
elsewhere.  As  a  rule,  prime  finished  cattle  are  expected  to  dress  64  per 
cent,  of  hve  carcase  weight,  and  the  majority  of  the  ammals  sold  as 
prime  Scotch  make  this  average.  Though  a  certam  proportion  of  the 
fat  cattle  which  are  sold  in  the  leading  1^^^^  ^ets  may  be  cla^^^^^^^^^ 
prime  finished,  the  standard  of  finish  is  "^"^^  below  that  of  Scotti  h^^^^^^ 
beasts,  hence  it  must  be  understood  clearly  that  ^"^^^^ 

prepared  not  only  to  be  careful  to  maintain  the  quality  of  ^^^^^^^^^^^ 
and  to  keep  them  in  continuous  growth,  but  to  brmg  them  to  the  desi 
degree  of  finish,  the  possibiHties  of  developing  a  really  profitable  connection 
for  Irish  beef  in  the  Smithfield  Market  are  slight. 
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The  Transit  to  London.  From  what  has  been  stated  previously,  it 
will  be  recognised  that  the  lower  cost  of  carriage  for  transporting  the  dead 
meat  to  market,  as  well  as  the  advantage  of  having  so  much  valuable 
offal  for  disposal,  and  the  possibility  of  utilising  it  to  great  local  advantage, 
gives  good  ground  for  hopefully  regarding  the  feasibility  of  developing 
a  dead  meat  trade  in  Ireland.  At  the  same  time  it  is  apparent  that 
adequate  and  suitable  transit  facilities  from  the  carrying  companies, 
and  strict  attention  to  the  several  features  which  have  made  the  system 
so  profitable  to  Scottish  feeders  for  the  disposal  of  their  cattle  are  two 
of  the  most  essential  requirements  for  success. 
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PLATE  XXXI 


PSEUDO-TUBERCULOSIS  IN  SHEEP  (LYMPHO-ADENITIS) 
(By  permission  of  the  New  Zealand  Government). 
I.  Serum  Culture 

a)  Front  view  of  surface  growth.  {b)  Back  view,  showing  yeUow  zone. 

2.  Bacilli  in  Pus-cells 
3.  Lung,  Experimental  Case 
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CHAPTER  IX 


EXPORT  OF  MEAT  FROM  HOLLAND 

The  following  extracts  are  from  the  regulations  which  govern  the 
exporting  of  meat  from  Holland  to  Great  Britain  and  Ireland.  They 
contain  many  valuable  hints  and  descriptions  of  procedures  to  which 
we  commend  the  meat  inspector's  attention. 

B.    Regulations  regarding  the  Exportation  of  Meat  to 
Great  Britain  and  Ireland 

(2)  The  inspectors  shall  refuse  to  pass  meat  destined  for  export  to 
the  United  Kingdom  of  Great  Britain  and  Ireland  in  cases  of  tuberculosis, 
on  discovery  : 

General  and  every  form  of  local  tuberculosis  in  swine  ; 
Tuberculosis  in  ruminating  animals  : 
(a)  When  there  is  miliary  tuberculosis  of  both  lungs  ; 
{b)  When  tuberculous  lesions  are  present  on  the  pleura  and  peri- 
toneum ; 

(c)  When  tuberculous  lesions  are  present  in  the  muscular  system  or 
in  the  lymphatic  glands,  embedded  in  or  between  the  muscles  ; 

{d)  When  tuberculous  lesions  exist  in  any  part  of  an  emaciated 
carcase  ; 

[e)  When  any  S5anptoms  of  infection  of  the  blood,  occurring  shortly 
prior  to  the  slaughter,  are  discovered,  accompanied  by  a  swelhng 
of  the  spleen  and  lymphatic  glands  and  miliary  tubercles  in  the 
lungs,  liver,  spleen,  or  the  kidneys  ; 

(/)  When  together  with  extensive  tuberculous  cavities  the  nutrition 
is  impaired. 

I 

Regarding  the  Manner  of  Slaughtering  Animals,  the  Meat 
OF  which  is  subject  to  Inspection 

Article  i.  (i)  The  kilhng  shall  take  place  by  bleeding,  in  the  case  of 
horses,  cattle,  and  pigs  after  stunning,  or  by  applying  apparatus  by  which 
immediate  death  is  caused. 

(ii)  Pithing  and  breaking  the  neck  are  prohibited. 

(iii)  Only  strong,  skilled  men  selected  by  the  owner  or  director  of  the 
slaughterhouse  and  approved  by  the  Director-in-Chief  of  export  meat 
inspection  shall  be  allowed  to  stun  animals  or  to  apply  the  apparatus 
mentioned  in  (i), 
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(iv)  Butchering,  before  death  has  visibly  taken  place,  is  not  allowed. 

Article  2.  (i)  In  the  case  of  pigs,  the  bristles  are  removed  ;  in  the 
case  of  all  other  animals  skinning  takes  place,  in  such  a  manner,  however, 
that  the  skin  remains  attached  to  the  animal  at  one  place  at  least,  if 
this  is  considered  necessary  by  the  inspector. 

(ii)  In  accordance  with  regulations  made  by  the  Director  or  owner  of 
the  slaughterhouse,  and  approved  by  the  Director-in-Chief  of  export 
meat  inspection,  the  head,  the  legs,  the  intestines,  and  the  udder  shall 
be  kept  until  the  inspection  is  completed,  in  such  a  manner  that  no 
doubt  can  arise  as  to  which  animals  they  belong  to,  and  so  that  the 
inspection  can  take  place  properly. 

(iii)  The  lining  membrane  of  the  thorax  and  of  the  abdomen  shall  not 
be  removed  either  entirely  or  in  part. 

(iv)  Unnecessary  incisions  in  butchering  are  prohibited. 

Article  3.  If,  while  butchering,  the  butcher  discovers  abnormalities, 
he  shall  at  once  acquaint  the  inspector. 

Article  4.  The  transportation  of  slaughtered  animals  or  parts  thereof 
to  other  places  before  the  inspection  is  completed,  except  by  order  of  the 
Government  Inspector,  is  prohibited. 


II 

Regarding  the  Communes  and  Places  where,  and  the  Times 
AT  WHICH,  Meat  can  be  submitted  for  Inspection 
Article  7.    There  shall  be  a  sufficient  quantity  of  good  water  in 
readiness  in  the  yard.  .  + 

Article  8.  The  roadways  connecting  the  buildmg,  those  between 
the  latter  and  the  public  street,  and  the  free  ground  of  the  yard  mentioned 
in  Article  6,  the  latter  to  an  extent  of  at  least  i  metre  in  width  measured 
from  the  outside  wall  of  the  slaughterhouse,  shall  be  regularly  paved, 
so  that  thorough  cleansing  can  easily  take  place.  ^    ,         ,  , 

Article  9.  (i)  The  flooring  of  the  slaughterhouse  and  of  the  stables 
shall  be  impervious  ;  it  shall  show  no  crevices  or  ^"necessary  holes  and 
incline  enough  to  allow  the  ready  flowing-off  of  waste  water  either  direct 
or  through  open  drains,  to  cesspools  covered  with  removable  grates,  and 
provided  with  arrangements  for  excluding  smell,  from  which  it  is  earned 
away  by  means  of  a  properly  closed  water-tight  dram  or  conducted  to 
a  water-tight  well  which  is  emptied  at  regular  intervals. 

(u)  The  inside  walls  of  the  slaughterhouse  shall  be  constructed  of 
bricks,  and  to  a  height  of  at  least  2^  metres  of  glazed,  impervious,  and 

light-coloured  bricks.  .  „  , 

(iii)  The  ventilation  shall  take  place  by  grates  m  the  wall,  by  open 
windows,  or  by  one  or  more  ventilating  shafts  fixed  in  roof. 

(iv)  The  hall  where  the  inspection  takes  place  shal  be  constructed 
in  such  a  manner  that  this  inspection  can  be  carried  out  during  the  day 
with  closed  doors  and  without  artificial  illummation.  ^-^^x:,^,-, 

Article  10.    The  slaughterhouse  shall  have  no  direct  communication 
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with  residences,  eating-rooms,  lavatories,  meat-shops,  places  where  meat 
products  are  prepared  or  where  intestines  or  other  animal  products  are 
dealt  with,  or  with  stores  for  offal  of  animal  origin. 

Article  11.  The  space  within  the  slaughterhouse  shall  be  large  enough 
to  allow  for  the  proper  carrying  out  of  all  necessary  manipulations  for 
butchering  and  also  for  the  inspection. 

Article  12.  There  shall  be  in  the  yard  of  the  slaughterhouse,  and  at 
the  disposal  of  the  Government  Inspector,  an  arrangement  for  rendering 
condemned  meat  harmless,  and  one  or  more  rooms  for  carrying  out  the 
further  inspection  provided  for  in  Article  22  (ii),  for  carrying  out  special 
investigations,  for  keeping  the  various  utensils  necessary  for  the  in- 
spection, and  for  the  accommodation  of  the  inspectors. 

Article  13.  (i)  The  carcases  of  slaughtered  and  inspected  animals 
should  by  preference  be  hung  up  in  a  place  specially  intended  for  this 
purpose  ;  if  this  does  not  take  place  there  shall  be  a  strip  of  at  least  3 
metres  in  width  between  the  places  for  slaughtering  and  for  hanging  up. 

(ii)  It  is  prohibited  to  hang  meat  up  in  the  stables  and  to  stable 
animals  in  the  place  intended  for  hanging  up  meat. 

Article  14.  Where  the  solid  slaughterhouse  refuse  is  not  removed 
from  the  yard  after  every  time  that  slaughter  takes  place,  it  is  collected 
in  a  properly  covered  water-tight  brick  receptacle,  and  covered  with 
caustic  lime. 

Article  15.  (i)  The  yard,  the  pits,  the  halls,  and  all  articles  kept  in 
these  shall  be  regularly  cleansed. 

(ii)  The  slaughterhouse  and  the  apparatus  used  shall  be  cleansed  after 
every  time  that  slaughter  takes  place. 

Article  16.  (i)  The  slaughter  or  hanging-up  halls  shall  not  be  used 
for  keeping  clothes  or  offal  of  animal  origin. 

(ii)  During  slaughter  and  as  long  as  meat  is  present,  no  other  work 
shall  take  place  in  the  slaughter  or  hanging-up  rooms  than  that  connected 
with  the  trade  or  with  the  inspection. 

Article  ly.  The  inspection  shall  take  place  between  sunrise  and 
sunset ;  in  halls  where,  according  to  the  decision  of  the  Director-in-Chief, 
the  artificial  illumination  is  satisfactory,  it  can  also  take  place  between 
sunset  and  sunrise. 

IV 

Concerning  the  Rules  for  the  Inspection,  the  Sterilisation, 
THE  Rendering  Useless  as  Food,  and  the  Destruction 

Article  25.  (i)  He  that  slaughters,  or  causes  to  be  slaughtered,  an 
animal  shall  render,  or  cause  to  be  rendered,  the  auxiliary  services 
required  by  the  Inspection  Official  for  the  purposes  of  the  inspection. 

(ii)  He  shall  allow  this  official  to  make  incisions  in,  and  to  loosen 
organs  or  parts,  or  to  do  anything  else  with  them  for  the  purposes  of  the 
inspection. 

Article  26.    The  inspection  shall  take  place  before  and  after  slaughter. 
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Article  27.    On  inspection  before  slaughter  it  is  determined  : 

{a)  Whether  the  animal  shows  diseases  or  abnormalities  which  may 
influence  the  soundness  of  the  meat. 

(b)  Whether  symptoms  are  present  of  contagious  diseases. 

Article  28.    In  so  far  as  may  be  necessary,  attention  should  be  paid 
to  the  following  with  regard  to  the  animal  to  be  slaughtered. 

(a)  The  impression  it  makes  as  to  the  general  state  of  its  health  and 
as  to  its  nutrition  ;  {b)  its  attitude,  gait,  posture,  glance,  activity  ; 
(c)  the  condition  of  the  skin,  especially  in  respect  of  temperature  and 
hairiness  ;  {d)  eventual  disturbances  of  digestive  and  respiratory  organs  ; 
(e)  the  condition  of  the  natural  openings  of  the  body,  the  nose,  and  m 
female  animals  the  vagina  and  the  udder  ;  (/)  the  temperature  inside  the 
body  when  the  animal  is  suspected  of  being  diseased. 

Article  33.    Animals  showing  symptoms  of  being  diseased  shall  be 

marked.  ,         .      ,  , 

Article  34.    The  Inspecting  Official  shall  be  present  at  the  slaughter 
and  in<^pect  the  animal  as  soon  as  possible  after  the  slaughter. 

Article  35.    As  regards  the  inspection  in  general  the  foUowmg  regu- 
lations shall  apply :  „    ,  1  x-        ^  +i  v 
{a)  The  Inspecting  Official  shall  see  to  all  the  stipulations  of  this 

Decree  being  complied  with. 

(b)  He  should  perform  his  duties  with  thoroughly  clean  hands. 

(c)  He  shall  be  provided  with  at  least  two  thoroughly  clean  knives. 

(d)  Knives  that  have  served  for  incisions  in  diseased  or  contammated 
organs  or  parts  shall  not  be  used  again  before  being  thoroughly  cleaned 

and  disinfected.  .  ^  1    j  ^„iKr 

{e)  Care  shall  be  taken  that  the  inspection  cannot  lead  to  any  sully- 

ine  or  contamination  of  the  meat. 

(/)  The  inspection  shall  be  carried  out  with  so  much  care  that  even 

small  abnormalities  are  observed.  ;^^;dnTi<; 

M  When  the  lungs  are  cut  into,  various  deep  parallel  incisions 
should  be  made.     The  heart  is  cut  into  by  making  a  longitudinal 
ncision  on  the  right,  and  another  on  the  left,  by  which  the  auricle 
and  the  ventricles  are  opened.    After  that  an  mcision  is  made  m  the 

li)  Thltspection  of  the  lymphatic  glands  should  take  place  by 
palpation,  by  viewing,  and  by  making  several  longitudinal  incisions. 
Article  36.    (i)  When  inspecting  slaughtered  animals  : 
(a)  It  should  be  observed  whether  there  are  abnormahties  m  he 
colour  or  outward  appearance  of  the  carcase  m  general,  and  of  the 
various  organs  and  parts  in  particular,  and 
(h)  Whether  the  blooi  is  abnormal. 

W  Palpation  should  take  place  of,  and  if  necessary  ^^-^f'^f'^^' 
tlie  tongue  the  lungs,  the  heart,  the  liver,  the  spleen,  the  uterus,  the 
blaHder  the  kidnevs,  and  the  udder. 

M  The  heads  of  battle  and  pigs  should  be  inspected  m  such  a  ma,nner 
thai  the  tongue  being  cut  loose,  the  condition  of  the  latter  and  of  the 
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mouth  and  throat  cavities  can  be  observed,  whilst  the  lymphatic  glands 
belonging  thereto  should  be  carefully  inspected. 

(ii)  Then  inspection  should  take  place  of  all  the  organs  and  their 
glands,  the  muscular  tissue,  the  fat,  the  bones,  and  the  joints. 

(iii)  If  necessary,  the  cervical,  thorical,  ihac,  lumbar,  inguinal,  pre- 
scapular,  kneefold,  and  pophteal  lymphatic  glands  must  also  be  inspected. 

Article  39.    When  inspecting  immature  calves,  special  attention  shall 
be  given  to  diseases  of  the  lungs,  the  joints,  the  navel  and  the  intestines. 
Article  43.    The  Inspection  Officials  shall  not  pass  meat  for  export  : 
{a)  If  it  is  meat  of  animals  that  have  not  been  completely  inspected. 

[b)  If  on  inspection  any  of  the  diseases  mentioned  in  Article  47, 
except  tuberculosis,  are  found  to  exist. 

(c)  In  cases  of  tuberculous  or  other  diseases,  if  such  meat  is  condemned 
in  the  country  of  destination. 

{d)  In  cases  of  bone  fractures  and  important  lesions  or  wounds  of  the 
skin  and  subcutis. 

{e)  When  in  pigs  extensive  skin  affections  are  found  to  exist. 

(/)  If  local  processes  or  abscesses  have  been  removed  before  inspection, 

{g)  When  the  meat  has  not  been  handled  in  a  cleanly  manner. 

{h)  In  all  cases  in  which  serious  doubt  exists  as  to  the  fitness  for  export. 

Article  44.  (i)  The  Government  Inspectors  are  authorised  to  pass 
for  export  the  meat  of  animals  suffering  from  local  affections  or  abscesses, 
provided  that 

{a)  Only  the  halves  or  quarters  are  passed  which  do  not  present  any 
abnormalities,  saving  what  is  provided  in  the  third  sub-Article  of  the 
present  Article. 

{b)  The  affections  or  abscesses  can  be  considered,  either  by  infection, 
by  intoxication,  or  in  any  other  way,  to  have  had  no  injurious  influence 
on  the  soundness  of  the  meat  or  on  its  power  to  resist  decomposition. 

(ii)  When,  in  view  of  the  provisions  of  the  preceding  sub-Article, 
the  division  of  the  carcase  in  halves  or  in  quarters  takes  place,  this  shall 
be  done  in  the  presence  of  the  Inspecting  Official. 

(iii)  If  the  abnormalities  mentioned  in  the  first  sub-Articles  concern 
internal  organs,  the  meat  shall  not  be  passed  before  the  organs  affected 
have  been  removed. 

(iv)  The  Government  Inspector  shall  state  on  the  place  in  the  mark 
which  is  intended  for  this  purpose,  the  reason  for  the  division  into  pieces. 

Article  45.    The  Government  Inspectors  may  refuse  to  pass  meat  for 
export  : 

{a)  If  the  meat  shows  abnormalities  in  consistency,  colour,  odour, 
or  taste,  even  if  the  cause  of  such  abnormalities  is  known. 

(&)  If  it  is  meat  of  very  lean  animals,  and  especially  if  there  is  a 
relation  between  the  bad  state  of  nutrition  and  the  great  age  of  the 
animals. 

Article  46.  When  the  meat  cannot  be  passed  for  export,  the  In- 
spection shall  be  stopped  and  the  meat  marked  and  at  once  taken  to  the 
place  for  more  minute  examination. 

VOL.  V.  L  2 
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Article  50.    Where  opportunities  for  sterilisation  exist,  conditional 
approval  can  take  place  of  : 

(a)  In  cases  of  swine  erysipelas  :  the  meat  which  is  not  altered. 

(&)  In  cases  of  swine  pneumonia  and  swine  fever  :  the  meat  which 
is  not  altered,  unless  advanced  emaciation  has  taken  place. 

(c)  In  cases  of  tuberculosis,  in  the  instances  referred  to  in  Article  47, 
14  {d)  and  {e)  ;  the  whole  carcase,  if  the  changed  parts  have  as  far  as 
possible  been  cut  out,  or  removed  in  another  way,  if  no  advanced  emacia- 
tion exists,  and  if  there  is  no  acute  mihary  tuberculosis. 

Article  52.    (i)  The  Assistant  Inspector  is  authorised  to  inspect  the 
slaughtered  animal : 

{a)  If  all  the  organs  and  parts  are  healthy. 

(&)  If  the  following  abnormalities  or  alterations  exist  : 

(1)  Animal  parasites  which  are  not  harmful  to  the  health  of  man. 

(2)  Local  and  not  very  extensive  inflammations,  even  if  these  are 
accompanied  by  malformations  of  organs  and  suppurations, 
but  no  evil-smelling  inflammation  products  are  formed,  the 
pus  pockets  are  completely  isolated  from  the  surrounding 
tissues,  and  no  contamination  of  healthy  parts  has  taken  place. 

(3)  Abnormalities  in  organs  and  parts  which  have  not  affected  the 
general  health  and  have  not  caused  any  alteration  in  the  quality 
of  the  meat. 

(4)  Local  tumours  or  (5)  Local  actinomycosis 

(6)  Tuberculosis  of  one  organ,  or  of  one  organ  with  the  lymphatic 
glands  belonging  to  it,  or,  where  tuberculosis  is  not  limited  to 
one  organ,  those  forms  in  which  the  parts  affected  can  easily 
be  removed,  no  extensive  softening  of  foci  has  taken  place,  and 
the  disease  is  only  present  to  a  very  small  extent, 
(ii)  The  Assistant  Inspector  shall  not  give  a  decision  m  the  cases 
mentioned  in  {4),  (5)>  and  (6)  unless  on  inspection  it  is  found  that  the 
existing  abnormalities  have  only  shghtly  influenced  the  health  and 
nutritionof  the  animal,  or  the  quality  of  the  meat.  ,    ^  -v 

Article  53.    Sterilisation  shall  take  place  by  steaming,  by  boiling,  or 

bv  smelting.  .  ,  • 

Article  55.    Steam  sterilisation  takes  place  by  exposing  the  meat  m 

pieces  measuring  at  most  30  cm.  in  length  and  10  cm.  in  thickness  or  2^ 
hours,  in  apparatus  constructed  for  the  purpose,  to  the  effect  of  steam 
under  |  of  an  atmospheric  pressure  or  i  atmosphere.  ,  .  •  , 
Article  56.  Boiling  takes  place  by  keeping  the  meat,  cut  up  m  pieces 
measuring  at  most  10  cm.  in  width  and  thickness,  for  at  least  2^  hours 

^^r^/^sr' Smelting  takes  place  in  open  boilers  constructed  for  the 
purpose  (the  meat  having  previously  been  cut  up  in  P^^^^  f  J^^cTd 
I  cubic  cm.)  in  such  a  manner  that  after  having  been  completely  reduced 
to  a  fluid  i  remains  for  at  least  i  hour  in  that  condition,  unless  befoi 
the  lapse  of  that  time  a  temperature  of  100°  C.  is  reached,  when  the 
Government  Inspector  may  allow  the  smelting  to  terminate  earher. 
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Article  58.    Meat  is  rendered  useless  : 

(a)  By  using  a  destructor. 

[b)  By  mixing  it,  after  it  has  first  been  cut  up  in  small  pieces,  with 
animal  oils  of  disagreeable  odour,  lime,  carbol,  creohne,  or  other  substances 
approved  by  the  Director-in-Chief. 

Article  59.  Destruction  of  meat  takes  place  by  incineration  in  open 
fires,  or  in  apparatus  specially  constructed  for  the  purpose. 


V 

Concerning  the  Manner  in  which  the  Meat  is  marked,  and 
THE  Arrangement  of  the  Marks 

Article  60.  Marking  shall  take  place  in  the  case  of  live  whole-hoofed 
animals,  cattle,  sheep,  and  goats,  showing  symptoms  of  disease,  by 
painting  on  the  back  two  red  stripes  crossing  each  other  perpendicularly  ; 
in  the  case  of  pigs  by  an  earmark. 

Article  61.  The  mark  for  dead  meat  for  export  consists  of  a  label 
of  buff,  strong-lined  paper,  measuring  ^  by  12^  cm.,  and  arranged  as 
follows  : 

{a)  Space  for  the  name  of  the  place  of  inspection,  and  for  administra- 
tive information. 

{b)  Space  for  remarks  by  the  Government  Inspector. 

If  the  meat  intended  for  export  is  that  of  whole-hoofed  animals, 
this  is  stated  in  the  space  {b). 

Article  62.  The  mark  shall  be  attached  in  the  following  manner, 
that  is  to  say  : 

{a)  In  the  case  of  whole  animals,  by  piercing  with  a  packing-needle 
the  abdominal  wall,  near  the  navel,  at  about  2  cm.  distance  from  the 
cutting  surface,  formed  in  butchering  by  cutting  the  abdominal  wall  of 
the  animal  along  the  linea  alba,  and  by  passing  through  the  opening 
thus  obtained  a  piece  of  galvanised  wire  to  which  the  label  is  attached  ; 
the  ends  of  the  wire  are  passed  through  a  lead,  which  is  subsequently 
pressed  tight  down  by  means  of  pincers,  bearing  on  one  inside  the  Govern- 
ment Arms,  and  on  the  other  inside  the  letters  U.K.  ("  Uitover  Keuring  " 
— Export  inspection)  ; 

[b)  In  the  case  of  half  carcases,  the  mark  shall  be  attached  to  the 
half  submitted  in  the  manner  and  on  the  place  described  in  [a)  ; 

(c)  In  the  case  of  quarters,  the  mark  shall  be  attached  in  the  manner 
described  in  {a),  near  the  angle  formed  at  the  place  where  one  of  the 
cutting  surfaces  between  a  fore-  and  hind-quarter  touches  the  linea  rJba ; 

{d)  In  the  case  of  preserved  meat  and  of  organs,  or  parts,  mentioned 
in  Article  22  (2),  the  mark  is  attached  at  a  conspicuous  place  to  the 
packing  in  the  manner  described  in  {a). 

Article  63.  Our  Minister  aforesaid  is  authorised  to  provide  for  meat 
to  be  marked  in  addition,  by  stamping,  stencil,  or  branding  marks, 
arranged  in  accordance  with  regulations  to  be  made  by  him. 
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Article  64.    (i)  The  mark  referred  to  in  Article  46  consists  of  a  brass 
triangle,  each  side  of  which  is  5  cm.  long. 

(ii)  One  of  the  flat  sides  of  the  triangle  bears  the  word  "  Onthouden  " 
(reserved). 

(iii)  The  mark  is  attached  at  the  place  mentioned  in  Article  62,  by 
means  of  a  hook  which  is  fastened  in  the  upper  angle  of  the  other  side. 

Article  65.  If  on  more  minute  inspection  the  animal  be  conditionally 
passed,  the  mark  referred  to  in  the  preceding  Article  shall  be  removed 
and  the  following  marks  stamped  on  : 

{a)  In  the  case  of  cattle,  sheep,  and  pigs  :  a  rectangle  with  sides 
measuring  6^  cm.  and  3i  cm.,  divided  by  two  lines  running  parallel  to 
the  longest  sides  into  three  smaller  rectangles,  the  upper  space  bearing 
the  word  "  Rijksdienst  "  (Government  service)  and  the  name  of  the 
place  of  inspection,  the  centre  space  the  date,  and  the  lower  space  the 
word  "  Goedgekeurd  "  (Passed). 

(&)  In  the  case  of  whole-hoofed  animals  and  goats  :  an  isosceles 
triangle,  the  sides  of  which  measure  5  cm.  and  the  base  of  which  rests 
on  a  rectangle  with  sides  measuring  61  and  i  cm.,  the  triangle  bearing 
the  word  "  Rijksdienst,"  the  name  of  the  place  of  inspection,  and  the 
word  "  Goedgekeurd,"  and  the  rectangle  the  date. 

Article  66.  If  on  more  minute  inspection  the  animal  be  conditionally 
passed,  then  the  mark  mentioned  in  Article  64  is  removed,  and  the  carcase 
stamped  with  a  mark  consisting  of  a  circle  with  a  diameter  of  5  cm.  m 
which  are  the  letters  V.G.  ("  Voorwaardelijk  Goedgekeurd  "—Condition- 
ally passed). 

Article  67.  (i)  The  marks  referred  to  in  Articles  65  and  66  are  stamped 
on  each  half  of  the  carcase  on  the  outside  of  the  thigh,  the  middle  of  the 
back,  the  shoulder,  the  inner  surface  of  the  thigh,  the  navel  region,  and 
the  middle  of  the  rib  wall. 

(ii)  Impressions  are  placed  on  such  pieces  and  parts  as  the  owner 
or  his  representative  desires  to  have  marked,  and  also  on  those  on  which 
the  Inspection  Officers  consider  it  necessary  to  place  them. 

Arttcle  68.  If  on  more  minute  inspection  the  animal  be  condemned, 
the  mark  referred  to  in  Article  64  shall  be  removed  and  the  carcase 
stamped  with  a  mark  representing  a  parallelogram,  the  sides  of  which 
measure  5  and  4  cm.,  divided  by  a  hue  running  parallel  to  the  longest 
side  into  two  equal  spaces,  the  upper  one  bearing  the  name  of  the  place 
of  inspection  and  the  lower  the  word  "Afgekeurd"  (Condemned) 

Article  69.  The  mark  referred  to  in  the  preceding  Article  shall  be 
stamped  on  at  least  ten  places  on  each  half  of  the  carcase. 


CHAPTER  X 


THE  PUBLIC  HEALTH  AND  UNSOUND  FOOD 

On  September  i6,  1908,  there  was  issued  by  the  L.G.B.  a  series 
of  Regulations  under  the  Pubhc  Health  (Regulations  as  to  Food) 
Act,  1907,  these  Regulations  having  been  framed  "with  the  object 
of  securing  that  the  articles  of  food  which  are  unsound,  unwholesome,  or 
unfit  for  human  consumption,  and  which  as  part  of  the  cargo  of  a  ship 
are  brought  to  a  place  in  this  country,  either  as  a  place  of  destina- 
tion or  as  a  place  of  deposit  for  transmission  to  a  place  of  destination 
elsewhere  in  the  United  Kingdom,  shall  be  dealt  with  at  the  port  of 
discharge."  Such  a  procedure,  it  is  pointed  out,  "is  necessary  for 
the  prevention  of  danger  to  the  pubHc  health  from  the  consumption  of 
unsound  or  unwholesome  food.  Inspection  of  articles  of  food  for  this 
purpose  has  for  many  years  been  carried  out  with  satisfactory  results 
by  the  Port  Sanitary  Authority  in  the  Port  of  London,  and  more  re- 
cently also  in  the  Port  of  Manchester.  The  experience  gained  in  these 
ports  has  been  utihsed  by  the  Board  in  preparing  these  Regulations, 
which  enable  action  to  be  taken  with  regard  to  unsound  food  in  all  port 
sanitary  districts  and  in  all  municipal  boroughs  and  urban  and  rural 
districts  which  include  or  abut  on  any  part  of  a  Customs  Port  which 
part  is  not  within  the  jurisdiction  of  a  Port  Sanitary  Authority."  The 
Regulations  referred  to  are  as  follows  : 

Date  on  which  the  Regulations  take  effect.  "  The  Regulations  will 
take  effect  on  and  after  October  i,  and  in  the  interest  of  public  health 
and  of  uniformity  of  administration  it  is  desirable  that  the  arrangements 
which  are  necessary  to  give  effect  to  them  should  be  made  at  an  early 
date  in  all  the  districts  to  which  they  apply." 

Inspection.  "  Powers  of  inspection  for  the  purposes  of  the  Regu- 
lations are  conferred  upon  the  Medical  Officer  of  Health,  or  any 
duly  quaUfied  medical  practitioner  appointed  or  employed  by  the 
Sanitary  Authority  to  act  in  the  execution  of  the  Regulations,  and  upon 
any  other  person  appointed  or  employed  by  the  authority  under  the 
Regulations  to  exercise  any  powers  or  discharge  any  duties  assigned 
to  the  Medical  Officer  of  Health.  The  appointment  and  payment  of 
such  persons,  with  the  consent  of  the  Board,  is  authorised  by  Article 
XI.  of  the  Regulations. 

"In  applying  to  the  Board  in  connection  with  any  appointment  under 
his  provision  a  statement  should  be  furnished  showing  the  experience 
in  food  inspection  possessed  by  the  proposed  officer,  and  whether  he  has 
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obtained  any  special  qualification  such  as  the  certificate  in  regard  to 
meat  and  food  inspection  of  the  Royal  Sanitary  Institute. 

"As  regards  the  powers  and  duties  to  be  assigned  to  any  such  officer, 
it  may  be  observed  that  the  Board  consider  it  advisable  that  notices  or 
certificates  in  writing  should  only  be  given  by  the  Medical  Officer  of 
Health,  or  by  an  officer  acting  in  the  place  of,  or  as  assistant  to,  the 
Medical  Officer  of  Health." 

Place  and  Method  of  Inspection.  "  The  Medical  Officer  of  Health  is 
authorised  by  Article  IV.  to  examine  articles  of  food  which  have  been 
landed  within  the  district  of  the  Sanitary  Authority.  If  the  circumstances, 
in  his  opinion,  so  require,  he  may  also  examine  such  articles  before  they 
have  been  landed.  In  this  connection,  reference  should  be  made  to  the 
paragraph  below  headed  '  Communication  with  Customs  Officers.' 

"  The  same  article  provides  for  necessary  facilities  being  given  for 
the  purposes  of  his  examination  in  the  matter  of  convenient  arrangement, 
unpacking,  and  the  like,  and  Article  VI.  authorises  him  to  apply  to  a 
Justice  for  a  warrant  to  enter  premises  in  special  cases. 

"  The  Board  consider  it  important  that  in  determining  the  place  and 
manner  in  which  examination  is  made,  the  Medical  Officer  of  Health 
should  give  fuU  consideration  to  the  circumstances  m  which  particular 
foods  are  brought  into  or  deposited  within  the  district.  It  wiU  be  his 
obiect  not  only  to  examine  under  the  conditions  which  are  most  favour- 
able to  efficient  inspection,  but  in  the  case  of  perishable  articles  and  food- 
stuffs in  course  of  transit  so  to  conduct  the  examination  as  to  avoid  any 
needless  detention  of  goods  or  unnecessary  inconvenience  to  the  traders 

''°''"^lJlspection  of  food-stuffs  should  in  ordinary  cases  be  made  after  they 
have  been  landed.  Exercise  of  the  powers  of  inspection  on  the  ship  or 
on  lighters  and  barges  may,  however,  be  a  matter  of  ;7°rtance  m 
special  cases,  as  where  the  vessel  discharges  a  cargo  of  food-stuffs  overside^ 

Taking  of  Samples.    "  In  order  to  meet  the  case  of  P^rt^^^^^^^^^^^; 
ments  m  which  it  is  necessary  that  special  examination  f  ^^^^  t)e  made 
{e.g.,  in  the  laboratory),  powers  of  sampling  are  conferred  by  Article  VliL 
The  Board  consider  it  important  that  samples  of  ^^^f^^^^^ 
themselves  possess  a  material  money  value,  should     takei^^on  Y  m  c^^^^^^ 
where  there  is  substantial  reason  for  this  course  ^^^^^^ais^^ 
that  a  record  should  be  kept  of  the  nature  and  method  of  ^1^?°^^ 
any  such  samples.    Vouchers  in  respect  of/--Pl^%^^"^tner  " 
Article  should  be  supphed  m  all  cases  on  the  request  of  the  owner  or 
other  person  having  charge  of  the  goods.  consien- 

"  Article  VIII.  also  provides  for  the  temporary  °  /^^^^f^ 

ments  pending  the  completion  of  the  examination  of       -mP^^^^^  [^^l 
Such  detention  should,  however,  not  be  regarded  as  a  necessary  conse 
quence  of  taking  samples."  /inwn  to 

Communication  with  Customs  Officers.  f '^"''^  '^^jf^J™  tl  o 
Article  XIV  (2)  which  provides  that  in  certain  circumstances  tnt 
ex^inaUon  o/an  article  of  food  by  an  officer  of  the  Sanitary  Authoiity 
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shall  not  be  made  without  the  consent  of  the  Officer  of  Customs.  The 
Officer  of  Customs  is,  however,  required  to  afford  facihties  for  such 
examination,  and  the  Board  would  suggest  that  the  Medical  Officer  of 
Health  should  confer  from  time  to  time,  as  circumstances  require,  with 
the  Collector  or  other  Chief  Officer  of  Customs  acting  in  his  district,  so 
as  to  secure  co-operation  between  the  officers  concerned." 

Procedure  in  Connection  with  Unsound  Food.  "  Under  Article  IV. 
the  Medical  Officer  of  Health  is  empowered,  himself  or  by  an  assistant, 
to  seize  and  carry  away  an  article  of  food  which,  in  his  opinion,  is  un- 
sound or  unwholesome,  or  unfit  for  human  consumption,  in  order  that 
application  may  be  made  to  a  Justice  for  an  order  of  condemnation. 
Alternatively,  the  Medical  Officer  of  Health,  by  notice  to  the  importer 
or  to  any  other  person  having  charge  of  the  article,  may  require  that  until 
it  has  been  examined  by  a  Justice  it  shall  not  be  removed  from  the  place 
specified  in  the  notice  without  the  permission  of  the  Medical  Officer  of 
Health.  Such  notice,  however,  does  not  preclude  the  removal  of  the 
food  in  question,  at  the  request  or  with  the  consent  of  the  importer,  and 
with  the  permission  of  the  Medical  Officer  of  Health,  for  the  purpose  of 
its  destruction  or  for  the  application  of  a  process  which  will  effectually 
prevent  the  article  from  being  used  for  human  consumption 

"  In  order  that  Revenue  interests  may  not  be  jeopardised,  dutiable 
articles  in  Customs  charge  should  not  be  seized  or  removed  without 
reference  to  the  Local  Customs  Authorities. 

"  The  Justice,  if  satisfied  as  regards  the  unsoundness  of  the  particular 
food  concerned,  is  required  by  Articles  V.  and  VI.  to  condemn  the  food 
and  order  its  destruction  or  its  disposal  under  the  supervision  of  the 
Medical  Officer  of  Health  by  such  means  and  in  such  a  manner  as  to 
prevent  its  being  used  for  human  consmiiption.  If,  however,  evidence 
satisfactory  to  the  Justice  is  adduced  that  the  food  in  question,  although 
unsound,  is  not  intended  for  sale  for  human  consumption,  he  is  required 
to  make  an  order  dismissing  the  complaint.  A  description  of  the  food 
in  question  is  to  be  given  in  any  such  order  of  dismissal,  and  a  copy  of 
the  order  is  to  be  furnished  to  the  Sanitary  Authority. 

"  The  Board  consider  it  important  that  the  Medical  Officer  of  Health, 
in  determining  the  place  to  be  specified  in  any  notice,  and  in  taking  other 
action  in  regard  to  food  ascertained  or  suspected  to  be  unsound,  should 
keep  in  mind  considerations  such  as  those  above  specified  in  the  third 
paragraph  of  the  observations  under  the  heading  '  Place  and  Method  of 
Inspection.'  In  the  case  of  any  articles  which  he  has  seized  and  carried 
away,  it  is  desirable  that  he  should  afford  all  facilities  which  the  cir- 
cumstances may  permit  to  the  importer  who  wishes  to  make  his  own 
examination  of  the  foods  in  question." 

Records  and  Reports.  "  Article  VII.  requires  the  Sanitary  Authority  to 
keep  for  a  period  of  not  less  than  twelve  months  a  record  of  any  article 
of  food  destroyed  or  disposed  of  in  pursuance  of  the  Regulations.  In 
this  connection  the  Board  would  suggest  that  an  abstract  of  these  records 
should  be  furnished  by  the  Medical  Officer  of  Health  in  his  Annual  Report 
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to  the  Authority,  which  should  also  include  an  account  of  proceedings 
which  have  been  taken  by  him,  or  under  his  direction,  during  the  year 
to  give  effect  to  the  Regulations. 

"  The  Sanitary  Authority  will  no  doubt  wish  to  accede  to  reasonable 
applications  by  importers  for  documentary  evidence  that  particular 
foods  or  consignments  have  been  destroyed  or  disposed  of." 

Provision  for  Determination  of  Differences,  &c.  "Article  XIII. 
empowers  the  Board,  on  the  application  of  aU  the  parties  affected,  to 
determine,  either  as  arbitrators  or  otherwise,  any  difference  arising  in 
relation  to  any  subject-matter  of,  or  anything  done  under,  the  Regulations." 

Communication  in  Special  Cases  with  the  Board.  "With  a  view  to 
securing  greater  efficiency  and  uniformity  of  inspection  under  these 
Regulations,  and  of  taking  any  necessary  action  in  the  interests  of  the 
country  as  a  whole,  the  Board  would  be  glad  at  any  time  to  receive 
information  in  cases  where,  as  a  result  of  examination  of  foods  under  the 
Regulations,  special  danger  to  the  pubhc  health  is  apprehended,  or  the 
foods  have  been  found  to  present  unusual  or  suspicious  characteristics." 
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Object  of  the  Regulations.  •  The  Board  have  given  attention  to  the 
danger  to  public  health  entailed  by  the  unrestricted  importation  of 
certain  kinds  of  meat  foods,  and  to  the  circumstance  that  equitable  and 
efficient  administration  by  local  authorities  in  respect  of  disease  and 
unsoundness  in  meat  may  be  seriously  hampered  by  such  importation. 

"  The  Regulations  are  designed  to  deal  with  foreign  boneless  meat 
which  is  imported  in  the  form  of  scraps,  trimmings,  or  other  pieces  not 
sufficiently  identifiable  with  definite  parts  of  a  carcase,  and  which  has 
not  before  importation  been  made  ready  for  human  consumption  m  the 
form  of  a  sausage,  or  of  another  prepared  or  manufactured  article  of  food  ; 
with  imported  tripe,  tongues,  or  kidneys  to  which  certain  chemical 
preservatives  have  been  applied  ;  and  with  severed  parts  of  a  pig  not 
prepared  before  importation  as  bacon  or  ham,  and  not  contained  m  a 
package  with  an  '  official  certificate  '  of  the  kind  referred  to  below  un- 
opened on  it  or  attached  to  it.  These  meats  are  classed  together  in  the 
Regulations  as  'Foreign  Meat  of  Class  I.,'  and  unless  the  importer  of 
meat  of  this  class  exports  it  at  his  own  expense,  or  furnishes  proof,  m 
the  manner  prescribed  by  the  Regulations,  that  it  is  not  intended  for  sale 
for  human  consumption,  the  meat  is  required  to  be  destroyed 

"With  a  view  to  stopping  the  importation  of  carcases  of  pigs  from 
which  the  lymphatic  glands  about  the  throat  and  elsewhere  are  absen 
^hereby  printing  the  detection  of  evidence  of  tuberculosis  and  othei 
^tease'in  the  carc'ase),  the  Regulations  provide  that 
not  prepared  as  bacon  or  ham,  which  are  imported  without  the  lymphatic 
elands  and  from  which  the  head  has  been  removed  (Fore  gn  Meat  o 
Class  il  )  shall  be  dealt  with  in  a  similar  manner  to  Foreign  Meat  of 
Class^I, 
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"  Foreign  Meat  of  Class  IIL  consists  of  the  severed  parts  of  a  pig, 
not  prepared  as  bacon  or  ham,  and  not  being  Foreign  Meat  of  Class  L, 
but  contained  in  a  package  with  an  '  official  certificate  '  attached  as 
evidence  that  the  pig  from  which  the  meat  is  derived  has  been  certified 
by  a  competent  authority  in  the  place  of  origin  to  be  free  from  disease 
at  the  time  of  slaughter,  and  that  the  meat  has  been  certified  by  the  hke 
authority  to  have  been  dressed  or  prepared,  and  packed  with  the  needfi^l 
observance  of  all  requirements  for  the  prevention  of  danger  arising  to 
public  health  from  the  meat  as  an  article  of  food.  After  the  necessary 
communications  with  the  responsible  authorities  of  the  countries  con- 
cerned, the  Board  will  take  the  steps  contemplated  by  Article  L  [h)  of 
the  Regulations  to  define  and  pubhsh  the  'official  certificates  '  which  are 
to  be  accepted  for  this  purpose. 

"  A  further  object  of  the  Regulations  is  to  provide  means  by  which 
foreign  meat  generally  which  is  diseased,  unsound,  unwholesome,  or 
unfit  for  human  consumption  may  be  detected  and  dealt  with  by  pubhc 
health  authorities  at  the  place  of  importation, 

"  The  Regulations  will  take  effect  on  and  after  January  i,  1909,  and 
in  the  interests  of  public  health  and  of  uniformity  of  administration  it  is 
desirable  that  the  arrangements  which  are  necessary  to  give  effect  to  them 
should  be  completed  before  that  date  in  all  the  districts  to  which  they 
apply." 

Inspection.  "  Powers  of  inspection  for  the  purposes  of  the  Regulations 
are  conferred  upon  the  Medical  Officer  of  Health,  or  any  duly  qualified 
medical  practitioner  appointed  or  employed  by  the  Sanitary  Authority 
to  act  in  the  execution  of  the  Regulations,  and  upon  any  other  person 
appointed  or  employed  by  the  authority  under  the  Regulations  to  exercise 
any  powers  or  discharge  any  duties  assigned  to  the  Medical  Officer  of 
Health.  The  appointment  and  payment  of  such  persons,  with  the  con- 
sent of  the  Board,  is  authorised  by  Article  XV.  of  the  Regulations.  It  is 
desirable  that,  as  far  as  possible,  applications  to  the  Board  in  this  matter 
should  also  include  appHcations  which  may  be  required  in  respect  of  the 
appointment  of  officers  for  the  purpose  of  the  Pubhc  Health  (First  Series  : 
Unsound  Food)  Regulations,  1908." 

Procedure  under  the  Regulations.  "  The  Regulations  required  by 
Article  III.  (2)  that  the  Officer  of  Customs  shall  cause  to  be  detained, 
for  examination  by  the  Medical  Officer  of  Health  of  the  Sanitary  Authority, 
any  foreign  meat  which  according  to  the  best  opinion  which,  in  the  cir- 
cumstances of  the  case,  his  knowledge  enables  him  to  form  has  the 
characteristics  of  foreign  meat  of  either  Class  I.  or  Class  II. 

"  If  he  finds  that  the  cargo  comprises  Foreign  Meat  of  Class  III.  or 
Foreign  Meat  Un classed  he  may  allow  it  to  be  removed  unless  he  is  of 
opinion  that  the  meat  requires  examination  by  the  Medical  Officer  of 
Health. 

"  It  will  be  the  duty  of  the  Medical  Officer  of  Health,  on  being  in- 
formed by  the  Customs  Officer  of  the  detention,  to  examine  the  meat  and 
to  give  either  a  notice  forbidding  its  removal  for  any  purpose  other  than 
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exportation,  or  a  certificate  that  it  may  be  removed.  But  he  is  not  to  give 
a  certificate  and  must  give  a  notice  as  regards  Foreign  Meat  of  Class  I. 
or  Class  II.,  and  also  as  regards  Foreign  Meat  of  Class  III.  or  Foreign  Meat 
Unclassed  if  it  is,  in  his  opinion,  notwithstanding  the  official  certificate, 
diseased,  unsound,  unwholesome,  or  unfit  for  human  consumption. 

"  The  Regulations  as  to  the  action  to  be  taken  where  he  gives  a  notice 
of  the  kind  referred  to  will  be  found  in  Articles  VI.  to  IX. 

"  Article  X.  requires  a  record  to  be  kept  of  foreign  meat  destroyed, 
and  Article  XII.  enables  the  Medical  Officer  of  Health  to  take  samples 
of  foreign  meat  for  the  purpose  of  the  Regulations.  He  is  to  dispose 
of  the  samples  in  such  manner  as  the  Sanitary  Authority  direct. 

"  It  will  be  observed  that  under  Article  IV.  the  Medical  Officer  of 
Health  is  empowered  to  examine  any  foreign  meat  which  is  still  in  the 
district  ;  even  though  its  removal  from  the  ship,  or  from  the  place  of 
delivery' or  of  landing  may  have  been  allowed,  and  that  if  he  is  of  opmion 
that  it  should  not  be  removed  to  a  place  of  destination  for  any  purpose 
other  than  exportation,  he  is  to  give  notice  forbidding  its  removal  except 

for  exportation.  .      .  n  , .  4.- 

"Article  XVII.  empowers  the  Board,  on  the  apphcation  of  all  the  parties 
affected  to  determine,  either  as  arbitrators  or  otherwise,  any  difference 
arising  in  relation  to  any  subject-matter  of,  or  anything  done  under,  the 
Regulations." 

REGULATIONS  UNDER  THE  PUBLIC  HEALTH  (REGULATIONS 

AS  TO  FOOD)  ACT,  1907 

Following  upon  the  publication  of  the  preceding  Regulations,  a 
further  circular,  under  date  December  12, 1908,  was  issued  by  the  L.G.B. 
drawing  attention  to  further  matters  in  connection  with  admimstration 
under  those  Regulations.  .  The  circular  is  quoted  at  length  : 

"  The  following  observations  relate  to  the  detention  and  examination 
of  meat  suspected  to  be  comprised  in  the  definitions  of  Foreign  Meat  of 

''"BoLSfM?at'ind  "Boxed"  Meat.  "The  kind  of  boneless  meat 
which  IS  comprised  in  '  Foreign  Meat  of  Class  I.'  is  described  m  the 

^''^'tZ  litnlmely,  meat  which,  whether  it  is  fi.sh  or  has,  before 
importation,  been  subjected  to  a  process  of  freezing  -  ^^f  ^/^^^^^ 
or  to  chemical  or  other  treatment,  with  or  without  the  addition  ot  any 

preservative  or  colouring  substance  :  ■  ^  ^     ^,,rh  <^hane  or 

^    "  '  (I)  consists  of  scraps,  trimmings,  or  other  pieces  ^^/^f  ^  ^^^PJ 

in  such  condition  as  to  afford  insufficient  means  of  identification 

with  definite  parts  of  a  carcase  ; 

-  '  ([[)  has  not  before  importation,  been  made  ready  for  human 

^  contm^to  in  the  form  of  a  sausage,  or  of  another  prepared  or 
manufactured  article  of  food  ;  and 

-  '  (iii)  is  without  bone  in  its  natural  state  of  attachment. 
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"  The  boneless  meat  coming  within  the  above  description  which  has 
hitherto  come  to  the  United  Kingdom  has  occasionahy  been  imported 
in  barrels  or  other  packages  in  a  fresh  condition,  or  preserved  by  means 
of  boric  acid  and  other  preservatives.  Sometimes  it  has  been  imported 
frozen  in  bags.  Most  of  it,  however,  has  been  imported  in  boxes  in  the 
frozen  state  from  the  United  States,  New  Zealand,  Austraha,  and  Argentina. 

"Imported  frozen  meat  in  boxes  ('boxed  meat')  may,  however, 
comprise  varieties  of  meat  which  do  not  fall  within  the  above  description 
of  boneless  scrap  meat. 

"  For  example,  boxed  meat  such  as  is  ordinarily  known  in  the  trade 
by  the  following  terms  is  usually  of  this  character  : 

Ox  cheeks.  Boston  butts  (pork). 

Ox  skirts.  B.H.  butts  (pork). 

Ox  tails.  Shoulder  butts  (pork). 

Pork  bellies.  Fat  backs  (pork). 

Pork  loins. 

Also  practically  all  boxes  containing  organs,  such  as  kidneys,  livers, 
sweetbreads,  plucks,  and  hearts. 

"  On  the  other  hand,  boxed  meat  as  hitherto  imported  under  the 
trade  terms  noted  below  (among  other  terms)  obviously  falls  within  the 
above  description  of  boneless  scrap  meat  : 

Beef  trimmings.  Oxford  meat. 

Boneless  beef.  Cheek  meat. 

Boneless  ox-beef.  Pork  trimmings. 

Boneless  cow-beef.  Ham  trimmings. 

Boneless  bull-beef.  Sausage-meat  (other  than 

Boneless  veal.  sausages). 
Lean  pork  meat. 

"  Some  boxes  of  boneless  beef  and  other  boneless  meat  are  said  to 
contain  only  certain  definite,  classified,  '  cuts  '  of  one  and  the  same  kind. 
These  boxes  are  usually  marked  to  that  effect.  Boneless  chucks,  boneless 
butts,  and  boneless  chuck  butts,  which  have  hitherto  been  imported  in 
some  quantity  from  the  United  States,  are  usually  imported  in  boxes 
marked  in  that  way,  as  also  boxes  of  '  cuts  '  which  have  less  frequently 
come  to  the  English  market  under  such  names  as  Stripped  loins,  Shoulder 
clods.  Thick  flanks.  Rump  butts,  Tenderloins,  Boneless  shoulders,  Boneless 
legs  (mutton),  &c. 

Classified  '  boneless  meat  of  this  kind,  as  hitherto  imported,  in  the 
majority  of  instances  falls  within  the  description  of  boneless  scrap  meat 
m  the  Regulations.  The  pieces  of  meat  have  been  packed  tightly  together 
and  form  a  sohd  mass,  moulded  to  the  shape  of  the  box,  which  it  is 
impossible  to  examine  satisfactorily  ;  while  often  the  individual  pieces, 
when  separated  from  the  mass,  are  so  rolled  and  folded  that  satisfactory 
identification  in  the  frozen  state  is  impracticable. 

"  It  has,  however,  been  represented  to  the  Board  that  new  methods 
of  packing  these  '  classified  '  cuts  are  being  introduced,  with  a  view  to 
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obviating  these  objections.  In  any  case  in  which  such  new  methods 
are  adopted,  and  indeed  in  regard  to  boxed  boneless  meat  generally,  it 
will  be  desirable  that  the  Medical  Officer  of  Health,  before  giving  a 
certificate  which  permits  the  removal  of  the  meat,  should  satisfy  himself 
that  the  following  conditions  are  comphed  with  : 

"  {a)  that  the  pieces  of  meat  contained  in  the  box  are  so  packed  that 

on  opening  the  box  the  pieces  can  be  individually  separated  and 

examined  ; 

'  (&)  that  any  piece  so  examined  is  of  such  a  nature  that  it  can 
satisfactorily  be  identified  with  the  parts  of  the  carcase  which 
the  box  is  stated  to  contain. 
i-'If  'classified'  boneless  meat  is  imported  which  does  not  comply 
with  these  conditions  it  should  be  dealt  with  like  other  forms  of  boneless 
scrap  meat,  by  notice  forbidding  its  removal  for  purposes  other  than 

exportation.  .  .  •    i.  i 

"  The  above  considerations  in  regard  to  meat  imported  in  boxes  also 
apply  to  meat  imported  in  bags,  barrels,  or  other  packages." 

Boxed  Pork  and  Other  Pork  imported  in  Portions  less  than  the  Entire 
Carcase    "  Consignments  of  imported  pork,  in  portions  less  than  the  whole 
carcase!  will  come  under  the  category  of  Foreign  Meat  of  Class  L  unless 
they  are  accompanied  by  an  '  Official  Certificate   as  evidence  that  the 
pig  from  which  the  meat  is  derived  has  been  certified  by  a  competent 
authority  in  the  place  of  origin  to  be  free  from  disease  at  the  tune  of 
slaughter,  and  that  the  meat  has  been  certified  by  the  like  authority  to 
have  been  dressed  or  prepared,  and  packed  with  the  needful  observance 
of  all  requirements  for  the  prevention  of  danger  arising  to  pubhc  health 
from  the  meat  as  an  article  of  food.    After  the  necessary  commumcations 
with  the  responsible  authorities  of  the  countries  concerned  are  completed 
^e  Board  will  issue  a  schedule  of  accepted  Official  Certificates  in  the 
LonZ  Gazette,  and  communicate  further  with  the  Sanrtary  Auth^^^^^^^^^^ 
After  pubhcation  of  this  schedule.  Customs  Officers  will  detain  for  the 
Txaminrtion  of  the  Medical  Officer  of  Health  imported  meat  which 
a^pTr  o  consist  of  pork  in  portions  less  than  the  entire  carcase  or 
;Eges  containing  su^h  pork,  if  the  pork  or  the  P-^ages^  ^^^^^^^^^^^ 
a  stamp  or  label  specified  in  the  schedule  as  accepted  Official  Cert  ficates^ 
If  his  examination  shows  this  to  be  the  case,  notice  forbidding  the 
Lov  ~he  pork  for  any  purpose  other  than  exportation  should  be 

^'"^  Tripe  Tongues,  and  Kidneys.  "  Imported  tripe,  tongues  and  Iddneys 
are  liabk  t^det^^^^  by  Officers  of  Customs  in  order  that  the  Medical 
Offi  er^f  Heath  may  mL  the  examination  necessar^^^^^^^^^^^  whe  hei 
these  articles  fall  into  the  category  of  Foreign  Meat  of  Class  I.  in 

-''^T^al^^^^^^^^  tr^^lo^  forthwith  make  arrange^ 
r.eJ^S:U^  analyst  of  the  ff^^^^f^^^^^^ 


THE  PUBLIC  HEALTH  AND  UNSOUND  FOOD  1589 

reference  in  connection  with  samples  of  subsequent  consignments  from 
the  same  person  or  firm. 

"Attention  should  specially  be  directed  to  tripe,  tongues,  and  kidneys 
imported  m  '  sweet  pickle  '  or  '  patent  pickle.'  Tripe,  tongues  and 
kidneys  imported  in  the  frozen  state  wiU  not  be  detained  by  Customs 
Officers  m  the  absence  of  a  special  request  from  the  Medical  Officer  of 
Health." 

Carcases  of  Pigs.  "The  carcases  of  pigs  which  are  not  imported 
whole,  with  the  head  in  its  natural  state  of  attachment,  and  with  lym- 
phatic glands  about  the  throat  and  elsewhere  in  situ  come  under  the 
category  of  Foreign  Meat  of  Class  IL  Carcases  which  the  Medical  Officer 
of  Health  ascertains  to  belong  to  this  class  are  required  to  be  dealt  with 
by  notice  forbidding  their  removal  for  any  purpose  other  than  exportation 
as  m  the  case  of  Foreign  Meat  of  Class  L 

"  The  Board  of  Customs  will  instruct  their  officers  to  detain  carcases 
of  pigs  for  examination  by  the  Medical  Officer  of  Health,  on  receipt  of 
intimation  from  that  officer  that  he  desires  to  examine  carcases  which 
arrive  from  a  specified  country  or  port  of  shipment,  or  particular  consign- 
ments of  carcases.  Requests  for  detention  should  contain  particulars 
sufficient  for  the  identification  of  the  carcases  by  the  Customs  officials. 
It  will  usually  be  practicable  for  the  Medical  Officer  of  Health  also  to 
examine  pig  carcases  for  the  purpose  of  the  Regulations  without  first 
requesting  formal  detention  by  Customs  Officers. 

"  If  the  presence  of  tuberculosis  in  any  degree  is  discovered  in  pig 
carcases  as  a  result  of  examination  by  the  Medical  Officer  of  Health,  the 
whole  carcase  should,  in  accordance  with  the  recommendation  of  the 
Royal  Commission  on  Tuberculosis,  1896,  be  regarded  as  unfit  for  human 
consumption." 

Procedure  in  Relation  to  Meat  detained  by  Officers  of  Customs. 

"  With  a  view  to  minimise  delay  and  avoidable  inconvenience  to  the  trade 
interests  concerned,  the  Board  of  Customs  will  instruct  their  officers  to 
send  wherever  possible  telegraphic  or  telephonic  messages  in  advance  of 
the  formal  notice  acquainting  the  Medical  Officer  of  the  detention  or 
intended  detention  of  imported  meat,  and  to  give  these  officers  the 
further  instruction  that  in  naming  the  place  of  temporary  detention  where 
the  meat  is  to  await  inspection  by  the  Medical  Officer  of  Health  due 
regard  is  to  be  given  to  the  convenience  of  importers  and  others  concerned. 
It  IS  desirable  that  the  Medical  Officer  of  Health,  and  other  officers  of 
the  authority  acting  in  execution  of  these  Regulations,  should  be  guided 
by  similar  considerations,  and  should  confer  for  the  purpose  as  may  be 
necessary  with  the  Chief  Officer  of  Customs  at  the  port." 

Foreign  Meat  which  is  Diseased,  Unsound,  Unwholesome,  or  Unfit 
for  Human  Consumption.  "  Attention  is  drawn  to  the  provisions  of 
Article  V.  of  the  Regulations,  by  which  a  notice  forbidding  removal  for 
any  purpose  other  than  exportation  is  required  to  be  given  by  the  Medical 
Officer  of  Health  in  respect  of  any  Foreign  Meat  of  Class  III.  or  Foreign 
Meat  Unclassed  submitted  to  him  for  examination  under  the  Regulations, 
VOL.  V.  \ 
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if  such  n;eat  is  ascertained  to  be  diseased,  unsound,  unwholesome,  or 
unfit  for  human  consumption.  Apart  from  this  provision  and  from  any 
communication  received  from  Ofacers  of  Customs  in  respect  of  foreign 
meat,  the  examination  of  imported  meat  generaUy  should  be  included 
in  the  ordinary  course  of  food  inspection  which  the  Sanitary  Authority 
has  been  authorised  to  make  by  the  Pubhc  Health  (First  Series  :  Unsound 
Food)  Regulations,  1908. 

"  As  stated  in  the  previous  circular  regarding  these  Regulations,  the 
Board  consider  it  important  that  in  determining  the  place  and  manner 
in  which  the  examination  is  made,  the  Medical  Ofacer  of  Health  should 
give  full  consideration  to  the  circumstances  in  which  particular  foods  are 
brought  into  or  deposited  within  the  district.  It  will  be  his  object  not 
only  to  examine  under  the  conditions  which  are  most  favourable  to 
efficient  inspection,  but  in  the  case  of  perishable  articles  and  food-stuffs 
in  course  of  transit  so  to  conduct  the  examination  as  to  avoid  any  needless 
detention  of  goods  or  unnecessary  inconvenience  to  the  traders  concerned. 
In  case  of  any  meat  which  has  been  seized  and  carried  away  under  the 
Regulations  it  is  important  that  he  should  afford  all  facilities  which 
the  circumstances  may  permit  to  the  importer  who  desires  to  make 
his  own  examination  of  the  meat.  Reasonable  apphcations  by 
importers  for  documentary  evidence  that  particular  meats  have  been 
destroyed  or  otherwise  disposed  of  under  the  Regulations  should  be 
acceded  to. 

"  The  Board  are  anxious  to  secure  uniformity  in  the  administration 
of  the  Regulations  at  the  various  ports  of  entry  and  will  be  glad  to  assist 
in  any  way  they  can  where  the  Medical  Ofacer  of  Health  draws  their  at- 
tention to  any  cases  of  difaculty  which  may  hereafter  arise. 

Appointment  of  Assistant  Officers,  &c.  "  In  districts  m  which 
Assistant  Officers  wiU  be  wanted  for  the  purpose  of  the  Foreign  Meat 
Regulations  (Article  XV.),  steps  should  be  taken  to  obtain  the  Boards 
consent  to  the  appointment  at  an  early  date,  and  suitable  forms  w,U  b 
forwarded  on  application.  In  the  case  of  ports  where  foreign  meat  is 
habitually  imported,  details  should  be  given  ^^e  quali« 
regard  to  meat  inspection  possessed  by  any  person  o  whom  the  San^^^^^^^^^^^ 
Authority  propose  to  assign  duties  under  these  Regulations.  The  Medical 
Officer  of  Health  should  inform  the  Chief  Officer  of  Customs  of  the  port 
of  the  appointment  of  Assistant  Officers."         ,       .  r  R  nr.  Tanuarv 

From  a  third  circular  issued  from  the  office  of  the  L.G.B.  on  January 
26  IQOQ  the  following  extracts  are  taken  : 

''  Th^  Board  have  given  consideration  to  communications  received 
.  from  [he  resronsible  aufhorities  of  certain  Bntish  Dominu^ns  and  For^^^^^^ 
Countries  in  which  pork  is  inspected  by  officers  -^l-nsed  by  the  G^^^^ 
ments  concerned  before  being  exported  to  this  country.  J^^^ ^^^^^^^^^ 
caused  to  be  inserted  in  the  London  Gazette  of  January  22,  1909.  a  notice 
con  ain  ng  a  schedule  of  labels  and  marks  declared  to  be  ad^nssible  as 
Officrcitificates  in  respect  of  Foreign  Meat  which  --sts  of  p^^^^^ 
or  other  edible  parts  of  the  pig.  which  has  been  subjected  to  inspection 
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in  the  following  countries  :  Denmark  ;  the  Netherlands  ;  the  Dominion 
of  Canada  ;  the  Dominion  of  New  Zealand. 

"  A  copy  of  the  notice  in  the  London  Gazette,  which  describes  the 
labels  and  marks  thus  scheduled  and  specifies  certain  conditions  attaching 
to  their  acceptance,  is  attached  to  this  Circular  (Appendix  L).  Brief 
descriptions  or  illustrations  of  the  accepted  labels  and  marks  are  also 
attached  (Appendix  IL).  It  will  be  observed  that  the  Certificate  in  the 
case  of  the  Netherlands  is  admissible  only  until  May  i,  1909." 

Significance  of  Official  Certificates  in  the  Administration  of  the 
Regulations.  "  The  specification  as  Ofiicial  Certificates  of  the  labels  and 
marks  now  scheduled  will,  it  is  believed,  facilitate  the  work  of  the  Medical 
Officer  of  Health  at  all  ports  at  which  pork  is  imported,  and,  in  the  case 
of  pork  imported  in  the  form  of  entire  carcases,  it  is  anticipated  that  the 
Medical  Officer  of  Health,  by  ascertaining  whether  the  carcases  bear  any 
of  these  specified  labels  or  marks,  will  obtain  a  valuable  indication  as  to 
the  extent  of  examination  which  it  is  necessary  to  make  of  them  under 
the  Foreign  Meat  Regulations. 

"  It  should,  however,  be  understood  that  the  fact  that  ah  Official 
Certificate  accompanies  carcases  of  pigs,  or  any  other  kind  of  imported 
pork,  does  not  exempt  the  meat  from  liability  to  examination.  All 
meat,  even  if  officially  certified,  which  is  imported  in  the  form  of  scrap 
meat,  or  which,  in  the  opinion  of  the  Medical  Officer  of  Health,  is  diseased, 
Unsound,  unwholesome,  or  unfit  for  human  consumption  should  be  dealt 
with  in  the  manner  prescribed  by  the  Regulations  {see  the  Board's 
Circular,  Foreign  Meat,  No.  2,  of  Decernber  12,  1908).  Similar  con- 
siderations apply  to  carcases  of  pigs  which  are  imported  without  the  head 
in  its  natural  state  of  attachment  and  without  the  l3miphatic  glands  about 
the  throat  and  any  other  part  of  the  carcase  in  their  natural  position. 

"  The  Board  will  be  glad  to  receive  information  from  Medical  Officers 
of  Health  of  any  instances  ill  which  it  is  necessary  to  take  action,  for  the 
above  reasons,  in  regard  to  any  officially  certified  meat." 

"Boxed"  Pork  and  other  Pork  imported  in  Portions  less  than  the 
Entire  Carcase  without  an  Official  Certificate.  "  Under  the  provisions  of 
the  Pubhc  Health  (Foreign  Meat)  Regulations,  1908,  Officers  of  Customs 
will  detain  for  examination  by  the  Medical  Officer  of  Health  imported 
meat  which  appears  to  fall  within  the  category  of  Foreign  Meat  of  Class 
I.  (c),  i.e., -pork  or  other  edible  parts  of  the  pig  (not  being  prepared  as 
bacon  or  ham)  which  is  in  portions  less  than  the  entire  carcase,  and 
which  is  not  accompanied  by  a  label  or  mark  which  has  been  specified 
in  the  London  Gazette  to  be  admissible  as  an  Official  Certificate. 

"  Edible  parts  of  the  pig  include  edible  '  offal,'  such  as  pigs'  tongues, 
pigs'  kidneys,  pigs'  plucks,  pigs'  hearts,  pigs'  livers,  and  pigs'  feet.  It 
is  desirable  that  the  Medical  Officer  of  Health  should  furnish  the  Chief 
Officer  of  Customs  at  the  port  with  any  information  which  may  be 
necessary  to  ensure  the  detention  for  examination  by  the  Medical  Officer 
of  Health  of  consignments  of  this  kind. 

"  The  Regulations  require  that  where  the  Medical  Officer  of  Health 
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has  ascertained,  by  notice  received  from  an  Officer  of  Customs  or  other- 
wise, that  any  imported  meat  comes  within  the  category  of  Foreign  Meat 
of  Class  I.  (c),  he  should  give  a  notice  forbidding  the  removal  of  the 
meat  for  any  purpose  other  than  exportation  {sec  Article  III.  (5)  and  Article 
v.).  If  an  importer  to  whom  a  notice  of  the  kind  above-mentioned  has 
been  given  desires  not  to  export  the  meat,  but  to  use  it  for  some  purpose 
other  than  sale  for  human  consumption,  the  procedure  to  be  adopted 
to  enable  him  to  do  so  is  provided  in  the  Regulations  (Articles  VI.  and 
VIII.). 

"APPENDIX  I 

"  Notice  inserted  in  the  '  London  Gazette'  of  January  22,  1909 

"  The  Public  Health  (Foreign  Meat)  Regulations,  1908 

"  We,  the  Local  Government  Board,  in  pursuance  of  the  Public 
Health  (Foreign  Meat)  Regulations,  1908,  hereby  give  notice  that,  for 
the  purposes  of  those  Regulations,  each  Official  Certificate  of  which  the 
details  are  set  forth  in  any  representation  or  design  or  in  any  verbal 
description  comprised  in  the  Schedule  appended  to  and  forming  part  of 
this  Notice  is,  subject  to  such  instructions  as  are  comprised  in  the  notes 
subjoined  to  the  representation  or  design  or  verbal  description,  hereby 
declared,  in  relation  to  each  country  of  which,  as  a  place  of  origin,  the 
name  is  prefixed  as  a  heading  to  that  representation,  or  design,  or  verbal 
description,  to  be  admissible,  in  the  case  of  the  Official  Certificate  which 
relates  to  the  Netherlands,  during  the  period  beginning  on  the  First  day 
of  October,  One  thousand  nine  hundred  and  eight,  and  ending  on  the 
First  day  of  May,  One  thousand  nine  hundred  and  nine,  and,  in  the  case 
of  an  Official  Certificate  which  relates  to  any  other  country,  during  the 
period  of  twelve  months  beginning  on  the  First  day  of  October,  One 
thousand  nine  hundred  and  eight,  in  the  manner,  to  the  extent,  and  subject 
to  the  rules  and  conditions  prescribed  in  this  Notice,  as  evidence  that  the 
pig  from  which  any  foreign  meat  is  derived  has  been  certified  by  a  com- 
petent authority  in  the  place  of  origin  to  be  free  from  disease  at  the 
time  of  slaughter,  and  that  the  meat  has  been  certified  by  the  like 
authority  to  have  been  dressed  or  prepared,  and  packed  with  the  needful 
observance  of  all  requirements  for  the  prevention  of  danger  arising  to 
public  health  from  the  meat  as  an  article  of  food  : 

"  And  further,  with  respect  to  the  manner,  to  the  extent,  and  to 
the  rules  and  conditions  in,  to,  and  subject  to  which  every  Official 
Certificate  is  admissible  as  evidence  for  any  such  purpose  as  is  herembefoie 
described,  we  hereby  prescribe  as  follows,  that  is  to  say  : 
'  "  (i)  An  Official  Certificate  used  in  relation  to  foreign  meat  or  m 
relation  to  a  box,  case,  receptacle,  or  package  containing  foreign 
meat  shall  be  admissible  as  aforesaid  only  where  the  meat  is 

derived  from  a  pig.  ,  ,  „  ,      j    •  -ui^ 

-  (ii)  An  Official  Certificate  in  the  form  of  a  label  shall  be  admissible 
as  aforesaid  only  where  the  label  is  securely  affixed  or  attached 
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to  any  foreign  meat,  or  to  any  box,  case,  receptacle  or  package 
containing  foreign  meat  ;  and  where  the  label  so  affixed  or  attached 
has  not,  in  any  other  circumstances,  or  on  any  other  occasion, 
been  used  as  an  Official  Certificate. 
"  (iii)  In  this  Notice,  any  word  or  expression  to  which  a  special 

meaning  is  assigned  by  the  Public  Health  (Foreign  Meat)  Regulations, 

1908,  has  the  same  meaning  as  in  those  Regulations. 

1 

"  SCHEDULE 
"  Places  of  Origin  and  Official  Certificates 
" Denmark 

"  I.  A  label  according  to  the  subjoined  representation  or  design  and 
verbal  description,  that  is  to  say  :  " 

{Copy  of  Label  here  inserted.  See  p.  1597.) 
"  Note.  In  the  use  of  any  label  according  to  this  representation  or 
design,  the  space  occupied  by  the  number  (17)  in  the  representa- 
tion or  design  may  be  filled  in  with  any  other  figure  or  figures 
corresponding  to  the  registered  number  of  the  slaughterhouse, 
or  other  building  or  place  at  which  the  meat  has  been  inspected. 

"  Verbal  Description 

"  A  slip  of  cardboard,  or  of  other  suitable  material,  bearing  in  red 
ink,  within  an  oblong  frame  having  curvilinear  ends,  the  word  '  Danmark  ' 
above  a  scroll  formed  of  four  Lurer  or  antique  trumpets,  and  the  registered 
number  of  the  slaughterhouse,  or  other  building  or  place  at  which  the 
meat  has  been  inspected,  and  also  below  the  said  frame,  the  date  and 
the  signature  of  an  authorised  officer,  followed  by  the  words  : 

"  '  Dyrlsege,  autoriseret  i  Henhold  til  Lov  af  27  Maj  1908.' 

"2.  A  mark  according  to  the  subjoined  verbal  description,  that  is 
to  say  : 

"  Verbal  Description 
"  A  device  impressed  on  the  meat  in  red  colour,  and  comprising  within 
an  oblong  frame  having  curvilinear  ends  the  word  '  Danmark,'  above 
a  scroll  formed  of  four  Lurer  or  antique  trumpets,  and  the  registered 
number  of  the  slaughterhouse  or  other  building  or  place  at  which  the 
meat  has  been  inspected." 

{Copy  of  Mark  shown  on  p.  1597.) 

" NETHERLANDS 

"  A  label  according  to  the  subjoined  representation  or  design  and 
verbal  description,  that  is  to  say  :  " 

{Copy  of  Labels  here  inserted.    See  Appendix  II.) 

"  Note.    In  the  use  of  any  label  according  to  this  representation  or 
design,  the  spaces  occupied  by  the  figures  and  word  '  II-Oss,' 
and  by  the  letters  and  figures  '  aw  No.  2466  '  will  be  filled  in  with 
VOL.  V.  M  2 
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Netherlands  Labels. 


FRONT  OF  LABEL 


@ 


H 

H 

NEDERLAND. 


Vleesch  voor  uitToer  gocdgekeurd  overeen- 
komstig  hetKoninklijk  besluitvan21  November 
1902  {StnaUblad  n»  199). 


  190  . 

De  Rijkikeurineester 


Completed  with  the  registered  number  oF  esUblishment.name  of 
district  serial  number,  (cq  ILOss.A^  N"  ZiSB  in  sptcimtn)daU.^ signaturr. 


N  ETH  ER  LANDS  LaBEL. 


FRONT  OF  LABEL 


H 

CM 

H 

cn 
in 
O 

N  B  D  E  R  L  A  N  D. 
VlecBch  voor  nitvoer  goedgekenJd  ovcreen- 
komBtiR  de  Wet  op  de  uitvoerkeui-mg  van 
v°ee8ch   1907  n'.  217^  en  bet 

K.oninklijk  Besluil  van  24  Junl  1908,  n«.  50. 

  190 


Datum : 


D*  Rijktkearmeata; 


Rtaia: 


Comp/eted  mch  the  registered  number  or  establishment. 

,     _A^^  f»  n  nss  II  a  N' S2I7  in  specimen) 
name  of  district,  serial  number,  (eg  uss.  ii  a  i" 

date.  3nd.:signature 
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substituted  figures,  words,  and  letters,  denoting  the  slaughterhouse 
or  other  building  or  place  at  which  the  meat  has  been  inspected, 
and  other  particulars  required  for  administrative  information. 

"  Verbal  Description 

"  A  slip  of  cardboard,  or  of  other  suitable  material,  containing  the 
under-mentioned  particulars  : 

"  Obverse 

"  The  Royal  Arms,  the  number  or  name  of  the  slaughterhouse,  or 
other  building  or  place  at  which  the  meat  has  been  inspected,  a  serial 
number,  the  signature  of  an  authorised  officer,  and  the  words  : 

"  NEDERLAND 

"Vleesch  voor  uitvoer  goedgekeurd  overeenkomstig  het  Koninklijk 
besluit  van  21  November  1902  {StaatsUad  no.  199). 
"Datum  190  . 

"  De  Rijkskeurmeester. 
"  Naam  : 

"  Reverse 

"  The  words  :  '  Meat  inspected  for  export  to  the  United  Kingdom  of 
Great  Britain  and  Ireland,  according  to  the  Dutch  Royal  decree  of  21 
November  1902.' 

"or 

the  words  :  '  Meat  inspected  for  export  according  to  the  Dutch  Royal 
Decree  of  21  November  1902.' 

"  '  Fleisch  zur  Ausfuhr  untersucht  laut  Nielerlandischen  Koniglichen 
Verordnung  vom  21  November  1902.' 

"  '  Viande  declaree  propre  a  I'exportation  en  vertu  de  I'Arrete  Royal 
Neerlandais  du  21  Novembre  1902.' 

"  Also  a  crossing  in  the  form  of  two  parallel  straight  lines  within 
which  are  the  words :        "  - 

"  '  For  export  to  the  United  Kingdom  of  Great  Britain  and  Ireland.' 

"  Dominion  of  Canada 

"  A  label  of  suitable  material  and  otherwise  in  accordance  with  the 
subjoined  verbal  description,  that  is  to  say  : 

"  A  printed  form  containing  the  undermentioned  particulars  : 

"  Dominion  of  Canada 

"  Department  of  Agriculture 

"  Certified  to  be  from  carcases  free  from  disease,  and  prepared  and 
packed  under  supervision. 

"  («) 

"  Notes,  {a)  To  be  filled  in  with  the  name  or  registered  number  of 
the  slaughterhouse,  or  other  building  or  place  at  which  the  meat 
has  been  inspected. 
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"  (b)  To  be  filled  in  with  the  signature  of  the  Inspector  responsible 
for  the  Certificate. 

"Dominion  of  New  Zealand 
"  A  label  of  suitable  material  and  otherwise  in  accordance  with  the 
subjoined  verbal  description,  that  is  to  say : 

"  A  printed  form  containing  the  undermentioned  particulars  : 

^Design 
E.  ]    of     [  R. 
ICrownJ 

" New  Zealand 
"  Department  of  Agriculture.    Veterinary  Division 
"  Certified  to  be  from  carcases  free  from  disease,  and  prepared  and 
packed  under  supervision. 

"  {a) 
"  (b) 

"  Notes,  {a)  To  be  filled  in  with  the  signature  of  the  Inspector 

responsible  for  the  Certificate. 
"  (b)  To  be  filled  in  with  the  name  or  registered  number  of  Meat 

Export  Slaughterhouse,  or  other  building  or  place  at  which  the 

meat  has  been  inspected. 
"  Given  under  the  Seal  of  Offtce  of  the  Local  Government  Board,  this 
twenty-second  day  of  January  in  the  year  One  thousand  nme  hundred 

and  nine.  ^  t-.     -j  + 

"  John  Burns,  President. 

^  g  ^  "  S.  B.  Provis,  Secretary. 


"APPENDIX  II 
"  Short  Description  or  Illustration  of  Labels  or  Marks  declared 
in  the  '  London  Gazette  '  of  January  1909,  to  be  admissible 
as  Official  Certificate 

"  New  Zealand  Label 

"  Label  bearing  particulars  as  follows  : 

( Design' 


"  New  Zealand 
"  Department  of  Agriculture.    Veterinary  Division 
"  Certified  to  be  from  carcases  free  from  disease,  and  prepared  and 


Danish  Label  and  Mark. 


LAB  E  L 


DANMARK.  n 


Dato 


Dyrlacge  aulorisercl  i  Henhold  til  Lov 
a/  27  Maj  1908 


Completed  by  the  addition  of  registered  numberof  establishments  (e.g.  17  in 
specimen)  date,  and  signature. 


MARK 


DANMARK.  17 


Gomoleted  with  the  registered  number  of  the  slaughter-house  (e.g.  17  in 
specimen). 
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"  Canada  Label 
"  Label  bearing  particulars  as  follows  : 

"  Dominion  of  Canada 
"  Department  of  Agriculture 

"  Certified  to  be  from  carcases  free  from  disease,  and  prepared  and 
paciced  under  supervision. 

"  Completed  with  name  or  registered  number  of  establishment  and  sig- 
nature.'"   {See  Coloured  Plate.) 

A  fourth  circular  on  the  subject  of  Foreign  Meat  issued  on  April  29, 
1909,  contains  the  following  provisions  : 

New  "  Official  Certificate"  in  the  case  of  Pork  inspected  in  the  Nether- 
lands. "  In  their  circular  of  26th  January,  1909  (Foreign  Meat,  No.  3), 
the  Board  stated  that  they  had  caused  to  be  inserted  in  the  London 
Gazette  of  the  22nd  January,  1909,  a  notice  containing  a  schedule  of 
labels  and  marks  declared  to  be  admissible  as  Official  Certificates  in  the 
case  of  pork,  or  other  edible  parts  of  the  pig,  which  have  been  subjected 
to  inspection  in  certain  countries.  In  the  case  of  the  Netherlands  the 
form  of  label  scheduled  was  by  the  notice  declared  to  be  admissible  as 
an  Official  Certificate  only  until  ist  May,  1909. 

"  On  consideration  of  communications  received  from  the  Netherlands 
Government  in  regard  to  the  system  of  meat  inspection  in  that  country 
which  has  been  estabhshed  by  the  Netherlands  Inspection  of  Meat  for 
Export  Law,  1907,  and  regulations .  thereunder  contained  in  the  Decree 
of  24th  June,  1908,  the  Board  have  caused  to  be  issued  in  the  London 
Gazette  of  the  20th  April,  1909,  a  notice  containing  in  the  schedule  a 
description  of  a  new  form  of  label  declared  to  be  admissible  after  ist  May, 
1909,  in  respect  of  pork  and  other  edible  portions  of  the  pig  subjected 
to  inspection  in  the  Netherlands.  A  copy  of  this  notice  is  appended  to 
this  circular. 

"  The  Board  desire  in  this  connection  to  draw  attention  to  the 
paragraphs  of  their  circular  of  26th  January  under  the  heading  '  Signifi- 
cance of  Official  Certificates  in  the  administration  of  the  Regulations.'  " 

Official  Certification  of  "Mess  Pork"  and  certain  other  Pork 
Products  imported  in  Brine.  ' '  The  Board  have  caused  inquiries  to  be  made 
regarding  certain  imported  pork  products  described  as  mess  pork,  salted 
pigs'  tongues  in  brine,  pigs'  spare  ribs  in  brine,  and  pigs'  feet  in  brine, 
with  a  view  to  determining  whether  these  articles  when  not  accompanied 
by  an  Official  Certificate  should  be  regarded  as  coming  within  the  definition 
of  '  Foreign  Meat  of  Class  I.'  of  the  Foreign  Meat  Regulations,  1908. 
On  the  facts  reported  they  have  expressed  the  view  that  these  products 
may  at  the  present  time  be  regarded  as  coming  Mdthin  the  definition  of 
'  Foreign  Meat  Unclassed.'  The  question  of  official  certification  in  the 
case  of  salted  pig  products  generally  will  be  subject  to  further  considera- 
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tion  in  connection  with  any  regulations  which  may  be  made  in  future 
in  respect  of  foreign  meat." 

Examination  of  Frozen  Carcases  of  Pigs.  "  In  the  examination  under 
the  Regulations  of  carcases  of  pigs  for  the  detection  of  disease  conditions, 
it  is  important  that  inspection  should  be  made  of  the  Ijrmphatic  glands 
and  other  parts  about  the  throat.  Such  inspection  is,  however,  at  present 
frequently  impracticable  in  the  case  of  carcases  arriving  in  a  frozen 
condition,  without  first  thawing  or  splitting  down  the  carcase  or  causing 
the  head  to  be  removed. 

"The  Board  understand  that  with  a  view  to  obviating  the  incon- 
venience and  loss  of  time  which  such  measures  entail,  importers  of  frozen 
pig  carcases  are  making  arrangements  for  the  parts  about  the  throat  to 
be  well  exposed  by  the  use  of  skewers  before  and  after  freezing.  It  is 
desirable  that  the  Medical  Ofdcer  of  Health  should  bring  this  arrangement 
to  the  notice  of  importers  in  cases  where  difficulty  of  examination  is 
experienced.  The  Board  would  be  glad  in  due  course  to  be  informed  of 
the  extent  to  which  in  practice  it  is  adopted  and  is  found  to  meet  the 
difficulty  referred  to." 

Packing  of  Frozen  "Offal."  "Large  quantities  of  frozen  livers, 
kidneys,  hearts,  tongues,  ox-skirts,  ox-cheeks,  plucks,  sweetbreads,  &c., 
known  in  the  trade  as  frozen  '  offal,'  are  imported  at  certain  ports.  This 
'  offal '  is  usually  packed  in  boxes  or  bags,  and  considerable  difficulty 
has  been  experienced  in  its  examination  in  consequence  of  the  organs 
in  question  being  frozen  into  a  sohd  mass,  moulded  to  the  shape  of  the 
receptacle.  In  certain  instances  sample  boxes  or  bags  have  been  thawed 
out  and  the  contents  ascertained  to  be  unsatisfactory  either  on  account 
of  evidence  of  disease  or  of  decomposition  in  the  centre  of  the  mass. 

"It  is  important  that  the  Medical  Officer  of  Health  at  the  ports 
concerned  should  give  attention  to  the  condition  of  consignments  of 
frozen  '  offal,'  and  should  examine  them  by  thawing  out  specimen  boxes 
or  bags  and  deciding  as  to  further  examination  of  the  consignment  from 
the  results  so  obtained.  In  this  respect,  however,  consideration  should 
be  given  to  the  manner  in  which  the  articles  have  been  packed.  Marked 
improvements  in  packing  have  taken  place  since  the  Regulations  took 
effect  Ox  kidneys,  hearts,  tongues,  skirts,  and  other  '  offal '  are,  m  many 
cases  now  being  separately  frozen  in  the  country  of  origin  before  being 
packed,  and  arrive  in  such  a  way  that  on  opening  the  package  the  organs 
retain  their  natural  shape  and  permit  of  individual  examination.  In  the 
case  of  such  consignments,  thawing  for  inspection  need  only  be  adopted 
in  suspicious  cases  or  resorted  to  as  an  occasional  check." 

Livers  and  Plucks.  "  In  the  case  of  packages  containing  frozen  livers 
and  plucks  it  is  specially  desirable,  with  a  view  to  the  detection  of  disease 
conditions,  that  the  ordinary  examination  made  of  a  consignment  should 
comprise  thawing  out  specimen  boxes.  Even  in  ^hese  cases  however 
the  extent  to  which  this  proceeding  is  necessary  is  diminished  where 
the  organs  have  been  separately  frozen  and  packed  m  the  manner 
referred  to." 
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Small  Kidneys  and  Sweetbreads.  "  Small  organs,  particularly  lambs' 
sweetbreads,  pigs'  kidneys,  and  sheep's  kidneys,  have  frequently  been 
imported  in  large  boxes  or  bags  in  which  they  form  a  frozen  mass  which 
does  not  admit  of  inspection  without  previous  thawing.  It  has  been 
represented  to  the  Board  that  separate  freezing  of  each  organ  would 
in  certain  cases  make  it  difficult  to  transport  these  articles  in  a  marketable 
condition,  and  inquiries  have  been  made  as  to  alternative  methods  of 
packing  which  would  ordinarily  suffice  to  give  the  facilities  necessary  for 
inspection.  The  Board  are  advised  that  the  case  can  to  a  large  extent 
be  met,  in  the  case  of  kidneys,  by  packing  so  that  the  frozen  contents 
of  the  box  or  bag  consist  of  not  more  than  two  layers  of  kidneys  which 
have  not  been  tightly  pressed  together ;  and  in  the  case  of  sweetbreads 
by  the  use  of  shallow  boxes  or  other  contrivances  which  secure  that  the 
frozen  sweetbreads  form  a  comparatively  thin  layer,  e.g.,  2  to  2^  inches 
in  depth.  The  Board  understand  that  some  packers,  with  a  view  to 
facilitating  inspection  under  the  Regulations,  have  already  adopted 
this  method  of  packing  the  small  organs  in  question." 

Intimation  to  Importers.  "  In  order  to  obtain  uniformity  of  practice 
in  this  matter  at  the  ports  concerned  the  Board  will  be  glad  if  the  Medical 
Officer  of  Health  will  bring  the  above  considerations  to  the  notice 
of  importers  of  frozen  offal  which  is  not  at  present  satisfactorily 
packed,  in  order  that  any  necessary  communications  may  be  made  to 
the  packing-houses  abroad  at  which  the  offal  is  prepared  for  export. 
It  is  desirable  that  special  and  detailed  examination  should  be  made  of 
any  imported  frozen  offal  which  after  such  communications  is  found  to 
be  packed  in  the  unsatisfactory  manner  referred  to. 

" APPENDIX 

"  Notice  inserted  in  the  *  London  Gazette  '  of  April  20,  1909 

"  The  Public  Health  (Foreign  Meat)  Regulations,  1908 

"  We,  the  Local  Government  Board,  in  pursuance  of  the  PubHc 
Health  (Foreign  Meat)  Regulations,  1908,  hereby  give  notice  that, 
for  the  purposes  of  those  Regulations,  the  Official  Certificate  of  which 
the  details  are  set  forth  in  the  representation  or  design  or  in  the  verbal 
description  comprised  in  the  schedule  appended  to  and  forming  part  of 
this  Notice  is,  subject  to  such  instructions  as  are  comprised  in  the  notes 
subjoined  to  the  representation  or  design  or  verbal  description,  hereby 
declared  to  be  admissible,  in  the  case  of  the  Netherlands,  during  the 
period  beginning  on  the  first  day  of  May,  One  thousand  nine  hundred  and 
nine,  and  ending  on  the  thirtieth  day  of  September  in  the  same  year,  in 
the  manner,  to  the  extent,  and  subject  to  the  rules  and  conditions  pre- 
scribed in  this  Notice,  as  evidence  that  the  pig  from  which  any  foreign 
meat  is  derived  has  been  certified  by  a  competent  authority  in  the  Nether- 
lands, as  the  place  of  origin,  to  be  free  from  disease  at  the  time  of  slaughter, 
and  that  the  meat  has  been  certified  by  the  like  authority  to  have  been 
dressed  or  prepared,  and  packed  with  the  needful  observance  of  all 
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requirements  for  the  prevention  of  danger  arising  to  pubhc  health  from 
the  meat  as  an  article  of  food  : 

"  And  further,  with  respect  to  the  manner,  to  the  extent,  and  to 
the  rules  and  conditions  in,  to,  and  subject  to  which  every  such  Official 
Certificate  is  admissible  as  evidence  for  any  such  purpose  as  is  herein- 
before described.  We  hereby  prescribe  as  follows,  that  is  to  say  : 

"  (i)  The  Official  Certificate  used  in  relation  to  foreign  meat,  or  in 
relation  to  a  box,  case,  receptacle,  or  package  containing  foreign 
meat  shall  be  admissible  as  aforesaid  only  where  the  meat  is 
derived  from  a  pig. 
"  (ii)  The  Official  Certificate  in  the  form  of  a  label  shall  be  admissible 
as  aforesaid  only  where  the  label  is  securely  affixed  or  attached 
to  any  foreign  meat,  or  to  any  box,  case,  receptacle,  or  package 
containing  foreign  meat ;  and  where  the  label  so  affixed  or  attached 
has  not,  in  any  other  circumstances,  or  on  any  other  occasion, 
been  used  as  an  Official  Certificate. 
"  (iii)  In  this  Notice,  any  word  or  expression  to  which  a  special 
meaning  is  assigned  by  the  Public  Health  (Foreign  Meat)  Regu- 
lations, 1908,  has  the  same  meaning  as  in  those  Regulations. 

"  SCHEDULE 
" Netherlands 

"  A  label  according  to  the  subjoined  representation  or  design  and 
verbal  description,  that  is  to  say  :  " 

{Copy  of  label  here  inserted.    See  below.) 

"  Note  In  the  use  of  any  label  according  to  this  representation  or 
design,  the  spaces  occupied  by  the  figures  and  word  '  Oss  II.,'  and  by 
the  letters  and  figures  'a.  No.  9217/  will  be  filled  m  with  substitutes, 
figures  words,  and  letters,  denoting  the  slaughterhouse  or  other  building 
or  place  at  which  the  meat  has  been  inspected,  and  other  particulars 
required  for  administrative  information. 

"  Verbal  Description 

"  A  slip  of  cardboard  or  of  other  suitable  material  containing  the 
undermentioned  particulars  : 

"  Obverse 

"  The  Royal  Arms,  the  number  or  name  of  the  slaughterhouse,  or 
other  building  or  place  at  which  the  meat  has  been  inspected,  a  serial 
number,  the  signature  of  an  authorised  officer,  and  the  words  . 

"  Nederland 

"Vleesch  voor  uitvoer  goedgekeurd  overeenkomstig  de  Wet  op  de 
uitvoerkeuring  van  vleesch  1907  (Staatsblad  no.  217)  en  het  Koninklijk 

Besluit  van  24  Juni  1908.  no.  50- 

"Datum  • 

De  Rijkskeurmeester. 

"Naam  
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Netherlands  Labels. 


FRONT  OF  LABEL 


@ 


75 

H 

H 

NEDERLAND. 

Vleesch  voor  uitvoer  gocdgckeurd  overeen- 
kornstig  lict  Koninklijk  besluit  van2l  November 
1902  {SlaaUhlad  n»  199). 


Datum 


 190 

De  Rijkikeurtneester 


Completed  with  the  registered  number  of  establishment, name  of 
district  serial  number,  (e  g  JI.0s3.aiv  H"  ZiBt  in  specimen j  clgtt,and  sigMtaro. 


BACK  OF  LABEL 


Meat  inspected  for  export  to  the  United  King- 
dom of  Great  Britain  and  Ireland,  according 
to  the  Dutch  Royal  Decree  of  21  November  1902. 


(5) 
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*'  Reverse. 

"The  words:  'Meat  inspected  for  export  according  to  the  Dutch 
Law  of  i6  July,  1907,  and  the   Royal  Decree  of  24  June,  1908, 

no.  50.'   

"  Also  a  crossing  in  the  form  of  two  parallel  straight  hues  withm 

which  are  the  words  : 

"  '  For  export  to  the   United  Kingdom  of  Great   Britam  and 

Ireland.'"  .c  u  r^i  , 

Circular  No.  5,  issued  on  July  26,  1909,  and  addressed  to  the  Clerk 
to  the  Port  Sanitary  Authority,  or  the  Town  Clerk,  or  the  Clerk  to  the 
District  Council,"  is  in  the  following  terms  : 

«  Sir,— I  am  directed  by  the  Local  Government  Board  to  advert  to 
their  circular  of  September  16,  1908,  on  the  subject  of  the  Regulations 
under  the  Pubhc  Health  (Regulations  as  to  Food)  Act,  1907,  and  to 
draw  your  attention  to  the  section  of  the  circular  which  sets  out  the 
main  considerations  which  should  guide  administrative  action  under  the 
Public  Health  (First  Series,  Unsound  Food)  Regulations,  1908. 

"  In  that  section,  attention  has  been  drawn  to  the  powers  conferred 
upon  Medical  Officers  of  Health  by  Articles  IV.,  V.,  VI.,  and  VIII.  of  the 
Regulations  to  deal  with  foods  which  are  diseased,  unsound,  or  unfit  for 
human  consumption,  and  to  the  notices  in  writing  which  are  necessary 
in  connection  with  procedure  under  the  above  Articles. 

"  With  the  object  of  facilitating  this  procedure,  and  obtaining  uniformity 
at  the  ports  concerned,  the  Board  have  now  prepared  the  specimen 
forms  which  are  appended  hereto. 

Form  A     Notice  of  detention  of  unsound  food.    Agreement  made  at  the 
time  of  inspection  for  the  surrender  of  the  food  for  destruction,  &c. 
"  Form  A  is  intended  for  use  in  cases  where  articles  of  food  are  recog- 
nised to  be  unsound  at  the  time  of  inspection,  and  the  importer  or  his 
authorised  representative  {e.g.,  local  agent,  shipper,  or  wharfinger)  agrees 
at  that  time  to  hand  them  over  for  destruction  or  other  treatment 
approved  by  the  Medical  Officer  of  Health.     Hitherto  such  cases 
have  usually  been  dealt  with  by  means  of  '  surrender    or  consent 
notes,  and  in  some  instances  merely  by  verbal  agreement^  Such  agiee- 
ment    are  however,  insufficient  for  the  purpose.    Considerable  mcon- 
venTence  and  misunderstanding  have  been  caused  m  some  cases  o 
this  kind  through  the  absence  of  written  evidence  of  the  arrangement 

"'%y  the  use  of  Form  A  the  voluntary  '  -rrender  '  of  unsound  fo^^^^^ 
in  these  circumstances  can  be  e«ected  consistently  with  A^^^^^^^^^^ 
of  the  Regulations.   The  form  provides  for  an  interchange  of  the  necessary 
do  bet^^^^^  the  inspectrngofficer  and  t^e  importer  or  h,s  au^ion  d 

representative,  and  the  Board  consider  it      ^^^^^J^.^^^^^V^n  t^^ 
procedure  provided  for  by  this  form  should  be  follovved  in  the  cases 

referred  to. 
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"  Forms  B  and  C.    Notice  of  detention  of  unsound  food.  Communication 

with  the  Importer 

"  Forms  B  and  C  are  based  on  forms  which  have  been  found  satisfactory 
in  practice  in  the  Port  of  London.  They  are  together  intended  for  use 
in  cases  where  the  unsound  food  is  not  surrendered  to  the  Medical  Officer 
of  Health  for  destruction  or  approved  treatment  at  the  time  of  inspection. 

"  Form  B  is  the  notice  of  detention  to  be  given  by  the  inspecting  officer 
at  the  time  of  examination  to  the  person  in  charge  of  the  articles  of  food 
{e.g.,  dock  superintendent,  wharfinger,  warehouse-keeper,  master  ofj  the 
ship,  or  agent  of  the  importer),  and  specifies  the  place  where  they  are 
to  be  detained. 

"  The  notice  in  Form  C  gives  the  importer  the  alternative  of  ; 

"  (i)  Disposing  of  the  articles  of  food  in  the  manner  approved  by  the 
Medical  Officer  of  Health,  and  indicated  by  him  on  the  reply  sheet 
which  is  attached  to  Form  C,  or 

"  (2)  Leaving  the  matter  to  take  its  course  before  a  Justice. 

"  If  the  importer  agrees  to  accept  the  arrangement  indicated  to  him 
by  the  Medical  Officer  of  Health,  he  will  sign  the  undertaking  set  out  in 
the  reply  sheet  and  return  it  forthwith. 

"  If  the  signed  reply  sheet  is  not  returned  to  the  Medical  Officer  of 
Health,  or  an  equivalent  document  received  by  him,  within  a  reason- 
able time,  it  will  be  his  duty  to  have  the  articles  of  food  examined  by  a 
Justice,  and  to  deal  with  them  accordingly. 

"  The  reply  sheet  of  Form  C  should  in  each  instance  be  filled  in  by  the 
Medical  Officer  of  Health  in  such  a  way  as  clearly  to  indicate  to  the  im- 
porter the  manner  of  disposal  which  the  Medical  Officer  of  Health  is 
prepared  to  approve.  This  may  be  done  by  appropriately  fiUing  the 
blank  spaces  and  by  striking  out  the  printed  words  which  do  not  apply. 
Examples  are  given  in  the  note  appended  to  the  form. 

"  Forms  D,  E,  and  F.    Notices  as  to  facilities  for  examination  and  detention 
pending  examination  of  samples.  Vouchers 

"  Form  D  is  intended  for  use  in  cases  where  necessity  arises  for  making 
application  in  writmg  to  obtain  facihties  for  the  examination  of  articles 
of  food  (Article  IV.,  (i),  (2),  (3)). 

"  Form  E  is  the  notice  required  by  Article  VIII.  to  be  sent  to  the 
importer  in  those  cases  where  the  Medical  Officer  of  Health  desires  to 
detain  the  consignment  pending  the  result  of  special  examination  of 
samples. 

"  Form  F  is  a  form  of  voucher  to  be  suppHed,  when  requested,  in  cases 
where  samples  have  been  taken  from  a  consignment  under  Article  VIII. 
of  the  Regulations. 

"  I  am,  sir, 
"  Your  obedient  servant, 
"  S.  B,  Provis, 
"  Secretary.''^ 
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Notice. 

FORM  A 

Public  Health  (First  Series,  Unsound  Food)  Regulations,  1908 

Article  IV.  (4)  and  (5) 
Notice  of  Detention  of  Unsound  Food 

Port  of  Sanitary  Authority. 

Office 

Date  19  • 

To 

°  This  is  to  give  notice  that  the  undermentioned  articles  of  food  are 
unsound,  unwholesome,  or  unfit  for  human  consumption,  and  that  the 
same  may  not  be  removed  from 

until  examined  by  a  Justice,  without  my  permission. 

This  permission  will  be  given  if  you  signify  in  writmg  on  the  counterfoil 
hereof  that  you  consent  to  their  being  removed  for  immediate  destruction 
under  my  supervision,  or  for  such  other  treatment  as  I  may  approve. 
^     ^   Medtcal  Officer  of  Health. 


Description  and  quantity 


Details 

Where  detained 
Name  of  vessel 
Where  lying 


Inspector. 


FORM  A 

Consent  to  Removal  of  Unsound  Food 


o 
o 


Date  19  • 


To  the  Medical  Officer  of  Health, 

Port  of  ,    •  ■, 

I  the  undersigned,  being  the  importer  or  the  authorised  repre- 
sentative of  the  importer  of  the  following  articles  of  food,  viz.  . 


detained  at 
ex 


Sv'consent  to  their  removal  ior  immediate  destruction  mader 
your  Lpervision,  or  for  such  other  treatment  as  you  may  approve. 
^  Sipnature 


'Si 


o 


Signature  •  | 

Address 
Representing 


o 


.  The  importer,  or  his  authorised  representative  „.,.,local  a,en,,  shipper,  or.vharfinger). 
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Note  on  Form  A. 
It  may  be  found  convenient  to  have  this  form  bound  as  a  book  for 
use  at  the  dock  side.  The  Notice  filled  up  by  the  Inspector  will  supply 
sufficient  evidence  to  the  owner  of  the  articles  of  food  that  they  have 
been  dealt  with  by  the  Sanitary  Authority,  and  the  counterfoil,  signed 
by  the  importer,  or  his  representative,  will  provide  a  record  for  the 
Sanitary  iVuthority  of  the  fact  that  the  articles  in  question  had  been 
voluntarily  surrendered  for  destruction. 


FORM  B 

Public  Health  (First  Series,  Unsound  Food)  Regulations,  1908 

Article  IV.  (4) 
Notice  of  Detention 

Port  of  Sanitary  Authority. 

To  the  Medical  Officer  of  Health. 

Date  19  . 

^        Notice  of  detention  has  been  given  in  the  following  case  : 

Particulars 

Description  and  quantity. 


■Si 


Where  detained 
If  sorting  required 
Importer's  name  and  address 

Name  of  vessel 


^  Port  and  Official  No. 


^  Where  lying 

From 

Date  of  arrival 

Where  discharged  and  when 

 Inspector. 

Notice. 

FORM  B 

Public  Health  (First  Series,  Unsound  Food)  Regulations,  1908 

Article  IV.  (4) 
Notice  of  Detention 
Port  of  Sanitary  Authority. 

Office 

Date  19  . 

To* 

This  is  to  give  notice  that  tho  undermentioned  articles  of  food  are 
unsound,  unwholesome,  or  unfit  for  human  consumption,  and  that  the 

*  The  Importer,  Master  of  the  Ship,  oi  other  person  having  charge  of  the  articles  of 
foo.L 

vol.  V.  N 
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same  are  not  to  be  removed  from  without 
my  permission. 


Description  and  quantity 
Where  detained 


 Medical  Officer  of  Health. 

Particulars 


Name  of  vessel 
Port  and  Official  No. 
Where  lying 
From 

Date  of  arrival 
Where  discharged  and  when 
 Inspector. 


Notice. 

FORM  C 

Public  Health  (First  Series,  Unsound  Food)  Regulations,  1908 

Article  IV.  (4) 
Notice  of  Detention 

Port  of  Sanitary  Authority. 

Office 

Date  19  • 

To* 

This  is  to  give  notice  that  the  undermentioned  articles  of  food  are 
detained  as  unsound,  unwholesome,  or  unfit  for  human  consumption, 
and  that  the  same  may  not  be  removed  from 
until  examined  by  a  Justice,  without  my  permission. 

If  vou  desire  to  have  the  articles  dealt  with  otherwise  than  by  a 
Justice,  the  annexed  reply  sheet  should  be  signed  and  forwarded  to  me 
by  return  of  post.     .^^^  ^^^^^  ^^^^^^^ 


FORM  C.    (REPLY  SHEET) 
(To  be  returned  to  the  Medical  Officer  of  Health  at  the  Office 
OF  THE  Port  Sanitary  Authority) 

Date  19  • 

To  the  t 

and  all  others  whom  it  may  concern. 
The  undersigned,  being  importers  of 

*  The  importer  of  the  articles  of  food. 

t  The  person  in  charge  of  the  articles  of  food. 
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Mark. 

Articles  of  food. 

lying  at 
ex 

which  have  been  declared  by  the  Medical  Officer  of  Health  of  the  Port  of 

Sanitary  Authority  to  be  unsound,  unwholesome, 
or  unfit  for  human  consumption,  do  hereby  authorise  and  instruct  you 
to*  the  above  articles  of  food  under 

the  supervision  of  the  Medical  Officer  of  Health  of  the  said  Sanitary 
Authority,  and  to  destroy,  or  deliver  to 

for  destruction,  any  of  the  said  articles  declared  by  the  said  Medical 
Officer  of  Health  to  be  unsound,  unwholesome,  or  unfit  for  human 
consumption. 

Signature 

Address 


NOTES  ON  FORM  C 

*  Examples  of  the  manner  in  which  the  wording  of  the  Reply 
Sheet  may  be  altered  to  meet  Particular  Cases 

(Words  in  square  brackets  to  be  erased  :  words  in  italics  should 
be  manuscript  additions.) 

(a)  [the  above  articles  of  food  under  the  supervision  of  the  Medical 
Officer  of  Health  of  the  said  Sanitary  Authority,  and  to  destroy,  or) 
deliver  to  the  Port  Sanitary  Authority  or  their  officer  for  destruction 
[any  of]  the  said  articles  .  .  .  consumption. 

The  above  would  be  used  where  the  whole  of  the  consignment 
referred  to  in  the  notice,  e.g.,  canned  meats,  was  unfit  for  human 
consumption,  and  the  Medical  Officer  of  Health  considered  it  necessary 
that  it  should  be  destroyed  by  the  Port  Sanitary  Authority. 
(6)  sort  the  above  articles  of  food  under  the  supervision  of  the  Medical 
Officer  of  Health  of  the  said  Sanitary  Authority,  and  to  destroy  [or 
deliver  to  .  .  .  for  destruction]  any  of  the  said  articles  .  .  .  consumption. 
The  above  would  be  employed  when  a  proportion  of  the  articles, 
e.g.,  bananas,  are  supposed  to  be  unsound,  and  it  is  considered  desirable 
to  give  the  consignees  the  opportunity  of  sorting  the  sound  from  the 
unsound,  and  to  allow  them  or  their  agents  to  dispose  of  the  unsound 
articles  under  the  supervision  of  the  Medical  Officer  of  Health. 
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(c)  sort  the  above  articles  of  food  under  the  supervision  of  the  Medical 
Officer  of  Health  of  the  said  Sanitary  Authority,  and  to  [destroy  or] 
deliver  to  the  Port  Sanitary  Authority  or  their  officer  for  destruction 
any  of  the  said  articles  .  .  .  consumption. 

The  above  provides  for  a  similar  case  to  (6),  except  that  it  is 

desirable  that  the  articles  of  food  found  to  be  unsound,  e.g.,  canned 

meats,  should  be  dealt  with  by  the  Port  Sanitary  Authority. 

{d)  destroy  the  above  articles  of  food  under  the  supervision  of  the 
Medical  Officer  of  Health  of  the  said  Sanitary  Authority  [and  .  .  . 
consumption] . 

The  above  is  applicable  where  the  whole  of  the  articles,  e.g.,  fruit, 
are  unfit  for  human  consumption,  and  where  there  is  no  objection  to 
the  consignee,  or  his  agent,  himself  destroying  them  under  the  super- 
vision of  the  Medical  Officer  of  Health. 

Other  variations  in  the  wording  can,  of  course,  be  employed  to  meet 
special  cases. 

Counterfoil. 

FORM  D 

Public  Health  (First  Series,  Unsound  Food)  Regulations,  1908 

Article  IV.  (i),  (2),  (3)- 
Examination  Notice 

Port  of  Sanitary  Authority. 

To  the  Medical  Officer  of  Health. 

An  Examination  Notice  has  been  sent 

To 

Articles 

Place  of  Deposit 

Date  ^    ^  ^ 

T,.   Ins-bector. 

Time  ^ 


Notice. 

FORM  D 

Public  Health  (First  Series,  Unsound  Food)  Regulations,  igo8 

Article  IV.  (i),  (2),  (3) 
Examination  Notice 

Port  of  Sanitary  Authority 

Office 

Date  19  • 

To* 

and  to  all  others  whom  it  may  concern.  •  1      r  r  , 

I  have  to  inform  you  that  the  examination  of  certam  articles  oi  food. 


VIZ.  : 


*  The  Importer,  Master  of  the  Ship,  or  other  person  having  custody  ol  lands  or  premises. 
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at  present  deposited  in 

is  desirable.  I  have  therefore  to  request  that  you  will  afford  me,  or 
any  person  duly  authorised  on  my  behalf,  proper  access  to  the  ship, 
lands,  or  premises,  and  further,  that  you  will  arrange  for  such  unpacking, 
opening,  or  uncovering  of  cargo  or  goods  as  may  be  necessary  for  the 
purpose  of  such  examination. 

 Medical  Officer  of  Health. 

Counterfoil. 

FORM  E  '' — 

Public  Health  (First  Series,  Unsound  Food)  Regulations,  1908 

Article  VIII.  (2) 
Notice  of  Special  Procedure 

Port  of  Sanitary  Authority, 

To  the  Medical  Officer  of  Health 

Notice  as  to  special  procedure  has  been  served  on 
Articles 

Place  of  deposit 

Date 

Time 

 Inspector. 

Notice. 

FORM  E 

Public  Health  (First  Series,  Unsound  Food)  Regulations,  1908 

Article  VIII.  (2) 

Notice  as  to  Special  Procedure  Required  for  Examination  of  Foods 

Port  of  Sanitary  Authority. 

Office 

Date  19  . 

To* 


This  is  to  give  notice  that  special  procedure  is  necessary  for  the 
examination  of  the  following  articles  of  food  : 


Maxk. 

Description. 

and  that  the  same  are  not  to  be  removed  from 

for  a  period  of  hours  without  my  consent  ;  and  further, 


*  The  Importer,  or  other  person  who  has  the  custody  or  control  of  the  articles  of  food. 
VOL.  v.  ■  N  2 
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that  you  should  afford  such  facilities  for  the  completion  of  the  said  exami- 
nation as  I,  or  any  person  duly  authorised  on  my  behalf,  shall  direct. 

 Medical  Officer  of  Health. 


FORM  F 

Public  Health  (First  Series,  Unsound  Food)  Regulations,  1908 

Article  VIII.  (i). 

Port  of  Sanitary  Authority. 

Voucher  in  respect  of  sample  taken  for  purpose  of  examination. 


Description  of  parceL 

Quantity  taken  as 
sample. 

Mark. 

Quantity. 

Package. 

ex  Ship. 

Inspector. 


Date. 


Note.    This  form  should  be  bound  in  a  book,  with  carbon  dupHcate. 

A  further  circular  (No.  6)  dated  September  30,  1909.  contains  the 

following  instructions  :  ,  •       r  xt,  -r. 

The  experience  which  has  been  obtained  of  the  workmg  of  the  Regu- 
lations has  shown  the  necessity  for  some  addition  to  or  amendment  of 
their  provisions  in  the  directions  indicated  below,  and  the  Board  have 
accordingly  issued  further  Regulations  modifying  in  certam  particulars 
the  Regulations  of  1908.    Copies  of  the  new  Regulations  are  enclosed. 

The  amending  Regulations  are  confined  to  substituting  a  new  Article 
for  Article  I.  ("  Interpretation  ")  of  the  Order  of  1908,  and  do  not  make 
any  alteration  in  the  provisions  of  Articles  II.  to  XVII.  of  that  Order 
which  prescribe  the  procedure  to  be  followed  with  respect  to  mported 
meat.  The  substituted  Article  follows,  verbatim,  the  terms  of  Article  1 
of  the  Regulations  of  1908,  except  in  the  cases  of  paragraphs  (h),  (1),  []) 

(k)  and  (o).  ,    .  1,  „^ 

The  definitions  in  Article  I.  of  the  new  Regulations  are  to  be  read 
into  the  Regulations  of  1908,  and  into  any  Order  made  under  Article  A  vi. 

of  those  Regulations.  .     r     j  r 

"  Official  Certificates."  By  notices  published  m  the  London  Gazette 
certain  Official  Certificates  have  been  declared  admissible  for  the  purposes 
referred  to  in  paragraph  {b)  of  Article  I.  of  the  Regulations  of  1908 
during  the  period  ending  on  September  30,  1909. 

Under  the  new  Regulations  further  Official  Certificates  may  be 
declared  admissible  for  these  purposes  by  a  like  notice.  Moreover,  any 
existing  or  future  Official  Certificate  will  continue  to  be  admissible  until 
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by  a  further  notice  published  in  the  London  Gazette  it  is  declared  to  bo 
so  no  longer. 

''Official  Certificates  "  now  Recognised.  Canada,  Denmark,  Nether- 
lands, New  Zealand.  The  labels  and  marks  relating  to  pork  which  has 
been  subjected  to  inspection  in  these  countries  have  been  described  in 
the  Board's  Circulars  of  January  26,  1909,  and  April  29,  1909. 

Belgium.  On  consideration  of  communications  received  from  the 
Belgian  Government  in  regard  to  the  system  which  has  been  organised 
in  that  country  for  the  inspection  of  meat  intended  for  export  to  the  United 
Kingdom,  the  Board  have  caused  to  be  pubhshed  in  the  London  Gazette 
of  Friday,  September  24,  1909,  a  notice  containing  in  the  schedule  a 
description  of  a  label  which  is  declared  to  be  admissible  as  an  "  Official 
Certificate,"  in  respect  of  pork  and  other  edible  portions  of  the  pig 
subjected  to  inspection  in  Belgium. 

Victoria  and  New  South  Wales.  On  consideration  also  of  communica- 
tions received  from  the  Governments  of  the  States  of  Victoria  and  New 
South  Wales,  labels  or  marks  attesting  inspection  in  those  States  have 
also  been  recognised  as  "  Official  Certificates  "  by  pubhcation  in  the 
notice  referred  to. 

A  copy  of  the  notice  in  the  London  Gazette,  including  the  schedule 
thereto  in  which  the  Belgian  and  Australian  labels  are  described,  is 
appended  to  this  circular. 

The  Board  may  draw  attention  to  the  observations  on  this  subject 
which  were  made  in  their  circular  of  January  26  last. 

Definitions  of  Foreign  Meat  for  the  Purpose  of  the  Regulations.  The 
amending  Regulations  make  certain  alterations  in  the  description  of  the 
foreign  meats  which  are  comprised  in  the  definitions  of  "  Foreign  Meat  of 
Class  I."  and  "  Foreign  Meat  of  Class  II."  in  the  Foreign  Meat  Regulations, 
1908. 

It  will  be  remembered  that  the  Regulations  require  that  where  as  a 
result  of  a  notice  received  from  an  officer  of  Customs  or  otherwise,  the 
Medical  Officer  of  Health  has  ascertained  that  any  imported  meat  comes 
within  the  definition  of  "  Foreign  Meat  of  Class  I."  or  "  Foreign  Meat  of 
Class  II.,"  he  should  give  a  notice  forbidding  the  removal  of  the  meat 
for  any  purpose  other  than  exportation  {see  Article  III.  (5)  and  Article  V.). 
If  an  importer  to  whom  a  notice  of  this  kind  has  been  given  desires  not 
to  export  the  meat  but  to  use  it  for  some  purpose  other  than  sale  for 
human  consumption,  the  procedure  to  be  adopted  to  enable  him  to  do  so 
is  provided  in  those  Regulations  (Articles  VI.  and  VIII.). 

Scrap  Meat.  The  Foreign  Meat  Regulations,  1908,  includes  boneless 
scrap  meat  in  the  definition  of  "  Foreign  Meat  of  Class  I."  Scrap  meat  or 
trimmings  of  carcases  which  contain  bone  are,  however,  occasionally 
imported.  They  are  usually  contained  in  barrels  or  bags  and  described 
as  "neck  meat,"  "rib  meat,"  or  by  other  names.  Their  importation 
must  be  considered  open  to  objections  similar  to  those  which  attach  to 
the  importation  of  boneless  scrap  meat. 

The  amending  Regulations  include  meat  which  consists  of  scraps, 


i6i2      THE  MEAT-  INDUSTRY  AND  MEAT  INSPECTION 

triinmings,  or  other  pieces,  of  such  shape  or  in  such  condition  as  to  afford 
insufficient  means  of  identification  with  definite  parts  of  a  carcase,  in  the 
definition  of  "  Foreign  Meat  of  Class  I.,"  whether  or  not  bone  is  present 
in  such  scraps  or  pieces.  In  any  case  where  the  Medical  Officer  of  Health 
ascertains  that  meat  of  the  kind  referred  to  is  being  imported,  the  necessary 
notice  applicable  to  "  Foreign  Meat  of  Class  I."  should  be  given. 

Bacon,  Ham,  Salted  Mess  Pork,  Salted  Pigs'  Tongues,  Salted  Pigs' 
Heads,  &C.  The  Foreign  Meat  Regulations,  1908,  do  not  require  that 
bacon  and  ham,  or  certain  salted  parts  of  the  carcase  of  the  pig  which 
are  prepared  in  a  manner  comparable  to  that  in  which  bacon  and  ham 
are  prepared,  should  necessarily  be  attested  by  an  "  Official  Certificate  " 
in  evidence  of  approved  inspection  in  the  country  of  origin  as  a  condition 
of  their  importation  for  use  for  human  food.  In  the  case  of  uncertified 
packages  containing  pigs'  heads  and  other  salted  products,  however,  the 
meat  has  on  several  occasions  been  found  to  show  evidence  of  tuberculosis 
or  other  disease  conditions.  In  other  cases  the  lymphatic  glands  which 
would  naturally  be  present  in  the  portions  of  the  salted  carcase  have 
been  removed  before  importation  in  such  a  way  as  to  suggest  that  the 
object  of  the  removal  of  the  glands  has  been  to  conceal  the  fact  that  they 
were  affected  by  disease,  or  to  prevent  any  attempt  to  discover  the 
existence  of  disease  on  arrival  in  this  country. 

In  regard  to  these  salted  articles,  the  amending  Regulations  mclude 
any  severed  part  of  the  carcase  of  the  pig  which  is  not  contained  in  a 
package  bearing  an  "  Official  Certificate  "  in  the  definition  of  "Foreign 
Meat  of  Class  I."  if  the  lymphatic  glands  about  such  part  are  not  present 
in  their  natural  position.  .  . 

The  stomachs  .or  "  maws  "  of  pigs  are  sometimes  imported,  m  brme 
or  packed  in  salt,  for  human  consumption.  The  amending  Regulations 
include  any  salted  part  of  the  pig  which  is  not  a  severed  part  of  the 
carcase  in  the  definition  of  "  Foreign  Meat  of  Class  I."  if  it  is  not  im- 
ported in  a  package  which  bears  an  "  Official  Certificate." 

Foreign  bacon,  ham,  and  salted  pig  products  will  be  detained  by  Cus- 
toms officers  on  receipt  of  an  intimation  from  the  Medical  Officer  ot 
Health  that  he  desires  to  examine  salted  pig  products  which  arrive  from 
some  specified  country  or  port  of  shipment,  or  particular  consignments 
of  such  meat.  Requests  for  detention  should  contain  particulars  suffi- 
cient for  the  identification  of  the  meat  in  question  by  the  Customs  officers. 
It  will  usually  be  practicable  for  the  Medical  Officer  of  Heahh  to  examine 
salted  pig  products  for  the  purpose  of  the  Regulations  without  first 
requesting  formal  detention  by  Customs  officers.  1,  ^  ^        ^  f 

"  Stripped"  Meat.  The  Board's  attention  has  been  called  to  the  lact 
that  mt'at,  particularly  beef,  is  sometimes  imported  in  the  form  of  car- 
cases, or  portions  of  carcases,  from  which  the  pleura  or  Immg  membranes 
of  the  thorax  have  been  stripped.  Removal  of  the  pleura  is  frequently 
practised  in  order  to  conceal  evidence  of  disease  conditions.  ine 
amending  Regulations  include  any  meat  which  comprises  the  ribs,  but 
which  on  importation  is  ascertained  to  be  without  the  pleura  in  the 
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category  of  "  Foreign  Meat  of  Class  L"  The  addition  thus  made  to  the 
Regulations  should  receive  special  attention  in  connection  with  inspection 
made  of  imported  beef. 

APPENDIX 

Notice  published  in  the  "  London  Gazette  "  of  Friday,  2ith  September,  1909 
The  Public  Health  (Foreign  Meat)  Regulations,  1908 

We,  the  Local  Government  Board,  in  pursuance  of  the  Public 
Health  (Foreign  Meat)  Regulations,  1908,  hereby  give  notice  that,  for 
the  purposes  of  these  Regulations,  each  Official  Certificate  of  which  the 
details  are  set  forth  in  any  representation  or  design  or  in  any  verbal 
description  comprised  in  the  schedule  appended  to  and  forming  part  of 
this  Notice  is,  subject  to  such  instructions  as  are  comprised  in  the  notes 
subjoined  to  the  representation  or  design  or  verbal  description,  hereby 
declared,  in  relation  to  each  country  of  which,  as  a  place  of  origin,  the 
name  is  prefixed  as  a  heading  to  that  representation,  or  design,  or  verbal 
description,  to  be  admissible,  during  the  period  of  twelve  months  beginning 
on  the  First  day  of  October,  One  thousand  nine  hundred  and  eight,  in 
the  manner,  to  the  extent,  and  subject  to  the  rules  and  condition  pre- 
scribed in  this  Notice,  as  evidence  that  the  pig  from  which  any  foreign 
meat  is  derived  has  been  certified  by  a  competent  authority  in  the  place 
of  origin  to  be  free  from  disease  at  the  time  of  slaughter,  and  that  the 
meat  has  been  certified  by  the  like  authority  to  have  been  dressed  or 
prepared,  and  packed  with  the  needful  observance  of  all  requirements 
for  the  prevention  of  danger  arising  to  public  health  from  the  meat  as 
an  article  of  food  : 

and  further,  with  respect  to  the  manner,  to  the  extent,  and  to  the 
rules  and  conditions  in,  to,  and  subject  to  which  every  Official  Certificate 
is  admissible,  as  evidence  for  any  such  purpose  as  is  hereinbefore  described, 
We  hereby  prescribe  as  follows,  that  is  to  say  : 

(i)  An  Official  Certificate  used  in  relation  to  foreign  meat  or  in  relation 

to  a  box,  case,  receptacle,  or  package  containing  foreign  meat  shall 
be  admissible  as  aforesaid  only  where  the  meat  is  derived  from  a 
pig- 

(ii)  An  Official  Certificate  in  the  form  of  a  label  shall  be  admissible 
as  aforesaid  only  where  the  label  is  securely  affixed  or  attached  to 
any  foreign  meat,  or  to  any  box,  case,  receptacle,  or  package 
containing  foreign  meat ;  and  where  the  label  so  affixed  or  attached 
has  not,  in  any  other  circumstances,  or  on  any  other  occasion, 
been  used  as  an  Official  Certificate. 

(iii)  In  this  Notice,  any  word  or  expression  to  which  a  special  meaning 
is  assigned  by  the  Public  Health  (Foreign  Meat)  Regulations, 
1908,  has  the  same  meaning  as  in  those  Regulations. 
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SCHEDULE 
Places  of  Origin  and  Official  Certificates 

BELGIUM 

I.  A  label  according  to  the  subjoined  representation  or  design  and 
verbal  description,  that  is  to  say  : 


1.- 


Obverse 


o 


a> 
xs 

0) 

s 
s 

o 


1-1 
cc 

p 


ROYAUME  DE  BELGIQCE 

Viande  pour  rexportation  declaree  propre  a  la 
consommation  conformement  a  TArrele  royal  du 
23  mars  1901  (')• 

Date   ~ 

L-EXPEBT  &GR££  pah  LE  GOUVERNEMENT  : 

Signature, 

(1)  Le  pore  n'est  pas  atteintde  tuberculose,  L'abatage.  la  prtpa- 
ralion  et  rembaUage  onl  4W  effectufis  de  maaiere  aprivenir  touie 
alteime  a  la  santi  publique. 


Reverse 


E 


Meat  inspected  for  export  according  to  the 
Belgian  Royal  Decree  of  S3  March  1901. 

Vleesch  goed  verklaard  voor  den  uitvoer 
krachtens  het  Belgisch  Koninklijk  Besluit 
van  den  33"  Maart  190l 


o 


Verbal  DcscripHon 
A  shp  of  cardboard  or  of  other  suitable  material  containing  the 
dermentioned  particulars  : 

Obverse 

The  Royal  Arms,  the  name  of  the  Commune,  the  number  of  the 
slaughterhouse,  the  signature  of  an  authorised  ofiftcer,  and  the 
words  : 
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ROYAUME  DE  BeLGIQUE 

Viande  pour  rexportationdeclaree  propre  a  la  consommatioji  conforme- 
ment  a  I'Arrete  royal  du  23  mars  1901  {^). 

Date  

L'Expert  agree  par  le  Gouvernement  : 
Signature, 

(i)  Le  pore  n'est  pas  atteint  de  tuberculose.  L'abatage,  la  preparation 
ct  I'emballage  ont  ete  effectues  de  maniere  a  prevenir  toute  atteinte  a 
la  sante  publique. 

Reverse 

The  words  :  "  Meat  inspected  for  export  according  to  the  Belgian 
Royal  Decree  of  23  March  1901." 

"  Vleesch  goed  verklaard  voor  den  uitvoer  krachtens  het  Belgisch 
Koninklijk  Besluit  van  den  23"  Maart  1901." 

STATE  OF  NEW  SOUTH  WALES 

A  mark  branded  on  the  meat  together  with  a  label : 
(i)  The  mark  to  be  according  to  the  subjoined  representation  or 
design  and  verbal  description,  that  is  to  say  : 


Verbal  Description 

A  device  branded  on  the  meat,  and  comprising  within  a  circle  the 
letters  NSW,  separated  from  each  other  by  radial  lines. 

(2)  The  label  to  be  according  to  the  subjoined  representation  or 
design  and  verbal  description,  that  is  to  say  : 

Obverse. 
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Reverse 


o 


Note.  In  the  label  represented  in  the  above  design,  the  double 
triangle  "and  letters  Q  M  E  S  are  the  registered  trade-mark  of  an 
exporting  firm  and  indicate  the  place  of  slaughter.  Other  designs  with 
a  similar  significance  may  be  substituted. 

Verbal  Description 
A  sHp  of  cardboard  or  of  other  suitable  material  containing  the 
undermentioned  particulars  : 

Obverse 

On  the  right  side  of  the  label  the  words  Austraha.  State  of  New 
South  Wales."  Block  signature  of  the  Examining  Offtcer  under  Coni- 
merce  Act  1905.  On  the  left  side  of  the  label  a  star  enclosmg  a  circle 
containing'  the  words  "  Commonwealth  of  Australia.  Approved  for 
Export." 

Reverse 

A  registered  trade-mark  indicating  the  exporting  company  and  the 
place  of  slaughter,  and  the  word  "  Pork." 

STATE  OF  VICTORIA 
A  label  of  suitable  material  and  otherwise  in  accordance  with  the 
subjoined  verbal  description,  that  is  to  say  : 

A  printed  form  containing  the  undermentioned  particulars. 

State  of  Victoria,  abattoir  of  origin,  name  of  the  Inspecting  Officer, 

Representation  or  Design 
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and  the  words  "  Certified  to  be  from  animals  free  from  disease  and 
prepared  and  packed  under  Government  supervision." 

The  label  to  bear  a  stamp  according  to  the  subjoined  representation 
or  design  and  verbal  description,  that  is  to  say  : 

Verbal  Description 

Within  an  oval  frame,  a  crown  between  the  letters  "  D  "  and  "  A  " 
together  with  the  words  "  State  of  Victoria." 


CHAPTER  XI 


DISEASES  OF  ANIMALS  ACTS,  1894-1903 

The  Board  of  Agriculture  and  Fisheries,  in  1905,  issued  the  following 
descriptions  of  the  symptoms  of  cattle  plague,  pleuro-pneumonia,  foot- 
and-mouth  disease,  sheep-pox.  sheep  scab,  swine  fever,  glanders  (in- 
cluding farcy),  rabies,  anthrax,  epizootic  lymphangitis,  and  mange,  with 
the  view  of  assisting  inspectors,  as  well  as  stock  owners,  in  Great  Britam, 
to  detect  those  diseases  : 

Cattle  Plague.  A  contagious  and  eruptive  fever  due  to  an  undiscovered 
infective  agent.  The  animals  affected  are  bovines,  rarely  sheep,  camel, 
and  certain  wild  ruminants. 

The  temperature  rises  in  the  early  stages.  The  animal  is  off  its  feed, 
dull  and  the  coat  is  staring.  Sometimes  shivering  is  noticed.  The 
breathing  is  quick,  a  watery  or  mucous  discharge  flows  from  the  eyes  and 
nostrils  •  in  the  latter  case  there  may  be  a  slight  amount  of  blood  m 
the  discharge.  In  milch  cows  the  secretion  of  milk  is  diminished  or 
arrested  The  membrane  of  the  nostrils  is  reddened,  and  an  eruption, 
like  grains  of  bran,  appears  at  the  lower  parts.  This  eruption  is  often 
followed  by  distinct  ulceration,  which  may  appear  m  the  nostrils,  mside 
the  lower  lip,  and  on  the  tongue.  The  bowels  are  at  first  constipated 
but  in  the  later  stages  diarrhoea  often  sets  in.  In  this  case  the  dung  has 
a  foul  smell,  and  is  often  tinged  with  blood.  The  animal  falls  away  rapidly 
and  the  disease  usually  has  a  fatal  termination  in  from  six  to  ten  days. 
It  does  not  attack  single  animals  in  a  herd,  but  spreads  rapidly  from 

one  to  another.  . 

The  lungs  are  congested  and  often  contam  flmd.  Congestion  and 
ulceration  of  the  fourth  stomach  are  present.  Congestion  of  the  bowels, 
often  followed  by  a  greyish  deposit  on  the  mucous  membrarie,  and  by 
ulceration,  is  also  seen.  The  lymph  glands  are  dark  red  m  colour.  The 
flesh  is  of  a  dark  mahogany  colour  ;  it  putrefies  rapidly,  and  should  not 
be  used  for  food.  The  carrying  about  of  the  flesh  by  dogs  and  buds 
helps  to  spread  the  disease.  _ 

Pleuro-pneumonia.  A  contagious  disease  affecting  the  lungs  and 
nleura,  and  due  to  an  infective  agent.  . 

The  first  signs  of  disease  often  escape  notice.    The  temperature  rises. 
A  dry  husky  cough  is  present,  especially  when  the  animal  first  gets  on 
tiM^  or  when  made  to  run.    In  marked  cases  the  breathing  is  rap^ 
and  the  movement  of  the  flanks  is  increased.    If  P^^^^'^^l^;."       •  ^  ^  ; 
the  animal  may  grunt  or  show  signs  of  pain.    Some  of  the  ^^^^^^  ammal 
may  become  greatly  emaciated,  but  others,  especially  those  which  haxe 

1618 


DISEASES  OF  ANIMALS  ACTS,  1894-1903  1619 

passed  the  acute  stages,  may  appear  to  be  in  excellent  condition.  It 
does  not  follow,  however,  that  the  latter  are  cured  ;  they  continue  to 
infect  others  for  a  very  long  time. 

The  chest  cavity  often  contains  a  yellow  fluid.  The  lungs  may  be 
fixed  to  the  ribs  by  a  thick  yellowish  membrane. 

The  lungs  are  very  solid  in  parts,  and  the  surface  is  often  yellow. 
The  cut  section  is  marbled  in  red  and  yellow.  The  septa  (or  fibrous 
tissue  lines)  are  very  broad,  and  a  yellow  fluid  exudes  from  the  cut  surface. 
In  old  cases  a  grey  area  of  soft  dead  tissue  is  often  present  in  the  lung, 
and  this  may  be  surrounded  by  new  fibrous  tissue.  Sometimes  abscesses 
are  found.  The  flesh  may  be  quite  good  and  fit  for  food  if  the  animal 
has  been  slaughtered.  In  the  acute  stages,  however,  and  in  emaciated 
animals,  it  is  watery,  of  poor  quality,  and  should  not  be  eaten. 

Foot-and-mouth  Disease.  A  contagious  and  eruptive  fever,  due  to 
an  undiscovered  infective  agent. 

All  animals  and  human  beings  may  suffer  from  this  disease.  Cattle, 
sheep,  and  pigs  are  especially  hable.  In  cattle,  sheep,  and  pigs  the  disease 
begins  suddenly  and  spreads  with  alarming  rapidity.  It  is  not  a  very  fatal 
disease,  but  stock  lose  condition  when  attacked.  The  temperature  rises. 
The  animal  smacks  his  lips,  and  saliva  drips  from  the  mouth.  Sometimes 
lameness  is  the  first  symptom  noticed.  In  cattle,  vesicles  (blebs)  are 
found  inside  the  upper  lip  and  on  the  tongue.  The  surface  under  the 
vesicle  is  red.  The  vesicles  also  appear  between  the  toes  and  on  the  teals 
of  the  cow.  They  seldom  appear  on  the  body  except  in  the  pig.  The 
milk  from  affected  cows  conveys  the  disease  to  other  animals  and  to 
human  beings.  It  should  be  destroyed  or  be  thoroughly  boiled  before 
being  used.  The  flesh  of  slaughtered  animals  is  harmless  and  usually  fit 
for  food. 

Sheep-pox.  Sheep-pox  is  a  contagious  eruptive  fever  caused  by  an 
agent  which  is  as  yet  undiscovered. 

Only  sheep  are  hable  to  contract  this  disease.  The  possibility  of  its 
being  reintroduced  is  remote,  because — although  an  inoculable  disease — 
it  has  never  appeared  in  this  country  othemise  than  by  the  importation 
of  diseased  living  animals,  and  the  Orders  of  the  Board  prohibit  the 
landing  in  Great  Britain  of  sheep  from  those  countries  in  which  the 
sheep-pox  exists.    It  might,  however,  arise  from  the  importation  of  virus. 

Sometimes  the  disease  runs  a  very  rapid  course,  which  ends  fatally 
in  a  few  days.  This  form  of  disease  is  seen  mostly  in  lambs.  The  chief 
symptoms  are  those  of  fever,  intoxication,  and  paralysis.  An  eruption 
in  the  form  of  red  spots  appear  on  the  membranes  of  the  eyes  and  nose 
and  on  the  hairless  parts  of  the  skin. 

In  older  sheep  the  disease  begins  by  signs  of  serious  ill-health.  The 
temperature  is  high,  and  the  appetite  is  suppressed.  An  eruption  appears 
on  the  mucous  membranes  of  the  nose,  eyes,  and  mouth,  and  on  the  hairless 
parts  of  the  skin — inside  the  thighs  and  elbows,  under  the  belly,  on  the 
scrotum  and  udder.  The  eruption  may,  however,  appear  also  on  the 
parts  of  the  body  covered  by  wool.    On  the  hairless  regions  it  shows 
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itself  first  in  the  form  of  small  pimples,  which  may  grow  to  the  size  of 
a  sixpenny  piece,  or  even  larger.  The  larger  pimples  are  flattened  on 
the  surface,  and  the  skin  around  the  base  is  reddened.  A  thick  reddish 
yellow  discharge  oozes  from  the  pimples,  and  forms  a  yellow  crust  on 
the  surface.    Pregnant  ewes  often  abort, 

A  post-mortem  examination  shows  the  above-described  eruption  on 
the  skin.  The  membrane  on  the  throat  is  inflamed,  and  sometimes 
ulcerated.  The  covering  membrane  of  the  lungs  shows  red  spots  on  its 
Surf  ci.cG 

Solid  grey  patches  are  often  found  in  the  lung  substance.  The 
cavities  of  the  chest,  heart  sac,  and  abdomen  contain  a  reddish-coloured 
fluid.    The  intestinal  membrane  is  sometimes  inflamed  in  patches. 

The  kidneys  often  show  grey  patches  under  the  capsule. 

Scab  in  Sheep.  A  disease  of  the  skin  caused  by  certain  members  of 
a  class  of  small  insects  known  as  acari. 

Scab  is  popularly  known  in  animals  other  than  sheep  as  mange. 
The  parasites  which  cause  mange  belong  to  the  same  family  as  those 
which  cause  scab,  but  they  are  a  different  variety.  In  sheep  three  forms 
of  scab  are  met  with.  Psoroptic  scab,  due  to  the  Psoroptis  commums, 
is  the  most  common  form  found  in  sheep.  Sarcoptic  scab,  or  mange, 
due  to  the  Sarcoptos  scabei  var.  ovis,  occurs  in  sheep,  but  it  is  rare. 

Symbiotic  (scab)  mange  is  also  known. 

The  sarcoptic  parasites  will  live  on  other  animals  and  on  human  beings. 
They  cause  severe  symptoms  ;  the  other  parasites  only  live  on  man  for 
a  few  days,  causing  temporary  irritation.  .    ^^  ^ 

Psoroptic  scab  begins  on  the  less  wooUy  or  hairy  parts,  but  it  soon 
spreads  to  other  parts  of  the  body.    The  first  symptoms  appear  m  about 
three  weeks  after  infection.    During  the  cold  weather,  however,  the 
incubation  period  may  be  longer,  as  the  eggs  hatch       more  slow^^^^^ 
the  symptoms  in  the  latter  case  are  not  so  marked.    StiU  it  is  a  fact  that 
in  this  country  a  greater  number  of  scab  cases  occur  m  the  cold  season 
possibly  because  ifss  dipping  takes  place  and  the  sheep  -  more  c  m 
together  for  warmth.    The  animals  rub  themselves  agams  fixed  object 
and  show  signs  of  satisfaction  when  scratched  with  the  l  and.    If  the 
W  be  part!d,  the  skm  underneath  is  seen  to  be  red  m  patche.  Smah 
pimples  from  which  a  thick  fluid  exudes,  are  found  on  the  skm     1  his 
E  coagulates  and  forms  scabs  which  agg^^e'ctrrause  th 
constant  biting  at  the  skin  and  rubbing  against  ^^^^  o^^ects  c^^^^^^ 
wool  to  drop  off,  and  give  rise  to  extensive  sores.    If  the  animals  are 
LtCteMhey  becomt  emaciated,  and  many  of  them  die  of  exhaus  .^^^ 
Sarcoptic  mange  in  sheep  appears  on  the  head  and  ears.  So^iet^^^^^^^^ 
it  is  seen'^on  the  tills  of  large-tailed  sheep.    It  gives  rise  to  a  formatK.n 
of  thick  yellow  crusts.    Symbiotic  mange  ^PP^^^^^^^^^^^^^^^^^^^ 
parts  of  the  limbs  about  the  pasterns  and  <:or°^^^^s-^^^^^  'ub le^rieg 
the  tail.    The  symptoms  are  not  severe,  but  the  animals  rub  their  legs 
md  tails  and  the  wool  becomes  broken.  j  i 

If  a  scraping  be  taken  from  the  diseased  patcl>es  and  placed  .n 
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the  sun  the  moving  parasites  can  often  be  seen  with  a  magnifying- 
glass. 

Swine  Fever.    A  contagious  eruptive  disease  caused  by  a  microbe. 

The  disease  may  come  on  rapidly,  especially  in  young  pigs.  This  is 
the  acute  form,  which  generally  ends  fatally  in  about  three  days.  The 
symptoms  are  less  definite  than  in  chronic  cases.  The  temperature  is 
high — 105°  F.  or  even  higher.  The  breathing  is  quick  ;  the  pigs  seem  to 
have  lost  control  over  their  hind-quarters,  and  stagger  if  made  to  walk. 
A  red  rash  appears  on  the  skin  at  the  base  of  the  tail,  under  the  belly, 
inside  the  thighs,  and  on  the  ears. 

Usually  the  symptoms  come  on  more  slowly.  The  pigs  appear  to  be 
dull ;  they  lie  under  cover  and  are  disinclined  to  move.  The  appetite 
is  lost  ;  frequently  the  animals  vomit.  Constipation,  followed  by 
diarrhoea  with  bloodstained  feeces,  is  often  observed.  A  mucous  discharge 
may  be  present  around  the  eyes.  Red  patches,  which  later  on  assume 
a  violet  tinge,  are  observed  at  the  base  of  the  tail,  inside  the  thighs  and 
hocks,  under  the  belly,  and  on  the  ears.  The  temperature  is  high — 
104  to  106°  F. 

The  pigs  can  be  roused  only  with  difiiculty,  and  when  made  to  move 
stagger  about  as  if  inebriated.  Very  frequently  lung  symptoms  are 
present.  In  this  case  the  sick  animals  suffer  from  a  short  cough,  and  the 
breathing  is  very  laboured.  The  lung  symptoms  are  not  necessarily  due 
directly  to  swine  fever,  but  they  frequently  accompany  it  and  one  must 
always  be  suspicious  if  a  number  of  pigs  show  signs  of  lung  trouble.  The 
animals  die  in  from  one  week  to  three.  They  may,  however,  recover, 
or  drag  on  for  two  months  or  more  in  an  emaciated  condition.  In  countries 
where  the  disease  has  been  long  established  an  infected  animal  sometimes 
appears  to  be  in  normal  health. 

The  carcase  is  generally  emaciated.  The  discoloured  patches  on  the 
skin  have  a  livid  hue,  but  this  is  also  seen  in  other  diseases  of  swine. 

In  acute  cases  followed  by  rapid  death,  the  changes  are  not  character- 
istic, but  one's  suspicions  should  be  aroused  if  a  number  of  swine  become 
sick  about  the  same  time.  In  the  more  chronic  cases  the  most  character- 
istic change — ulceration — is  found  in  the  alimentary  tract.  The  ulcers 
may  be  present  on  the  tongue,  the  stomach,  or  any  part  of  the  bowel, 
but  in  most  cases  they  are  confined  to  the  more  posterior  portions  of  the 
latter,  particularly  around  the  junction  of  the  ilium  with  the  caecum. 

The  most  typical  ulcer  is  about  the  size  of  a  threepenny  piece.  Its 
edges  are  circular,  and  raised  above  the  membrane.  The  centre  of  the 
ulcer  is  soft,  and  often  yellow  or  black  in  colour.  The  other  parts  of  the 
bowel  may  be  inflamed,  and  often  the  inner  surface  is  covered  by  a 
yellowish  deposit.    Two  loops  of  bowels  may  have  grown  together. 

The  lungs  are  very  often,  though  not  always,  solid  in  patches,  and 
fluid  may  be  present  in  the  chest.  The  glands  are  very  red  in  colour 
in  the  more  acute  cases. 

Glanders  and  Farcy.   These  two  names  are  applied  to  one  and  the 
same  disease,  which  is  due  to  a  microbe — Bacillus  malleus.    The  disease 
VOL.  V.  o 
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is  called  "  farcy  "  when  located  on  the  surface  of  limbs  or  body  ;  "  glan- 
ders "  when  the  principal  symptoms  are  seen  in  the  nostrils,  submaxillary 
glands,  and  lungs. 

The  horse  tribe  is  most  commonly  affected  with  glanders.  Man  not 
infrequently  gets  the  disease  from  the  horse  by  inoculation  through  a 
wound.  The  dog,  the  cat,  and  the  wild  carnivora  may  be  infected.  The 
ox  is  absolutely  immune.  Sheep,  goats,  and  pigs  are  immune  for  all 
practical  purposes. 

A  horse  may  be  affected  with  glanders  and  show  no  symptoms  except 
slight  unthriftiness.  This  is  called  occult  glanders,  and  can  only  be 
diagnosed  by  the  mallein  test. 

In  typical  clinical  cases  there  is  a  thick  grey-coloured  discharge  from 
one  or  both  nostrils.  Ulcers  and  ulcerous  patches  are  seen  inside  the 
nasal  cavities,  and  the  glands  under  the  jaw  are  enlarged  and  hard. 
The  temperature  may  be  raised,  but  in  chronic  cases  it  may  be  no  higher 
than  the  normal.  In  severe  and  acute  cases  the  temperature  is  several 
degrees  above  normal,  and  the  animal  shows  distinct  symptoms  of 
respiratory  disease.  In  farcy  one  or  more  limbs  become  swollen.  The 
lymph  vessels  stand  out  prominently  on  the  inside  of  the  hmbs.  The 
vessels  give  a  cord-like  feel  to  the  hand,  and  small  nodules  appear  along 
the  course  of  the  vessels.  These  nodules  become  ulcers,  which  discharge 
a  thick,  yellow  fluid  of  oily  appearance.  The  ulcers  may  heal  and  leave 
a  scar,  but  they  usually  break  out  again.  Farcy  may  also  appear  on  the 
skin  of  the  neck  and  body. 

One  sees  ulcers  on  the  skin  if  farcy  has  been  present.  Besides  what 
one  sees  in  the  live  animal,  one  may  also  find  ulceration  of  the  throat 
and  air  passages.  The  most  constant  changes  are  found  in  the  lungs. 
In  acute  glanders,  small  grey  nodules  about  the  size  of  a  pin-head  are 
seen  all  through  the  lung  substance.  In  the  chronic  form  the  nodules 
in  the  earher  stages  appear  as  small,  grey  patches  with  a  red  margm. 
Others  are  of  pus-like  consistence.  The  older  nodules  are  hard  and  shot- 
like to  the  touch  ;  some  of  them  are  gritty— calcification.  The  number 
of  nodules  in  a  lung  varies  from  one  or  two  to  hundreds.  The  donkey 
suffers  from  an  acute  form  of  glanders,  in  which  the  lungs  are  mflamed 
over  a  large  surface.  The  tissue  is  soHd,  and  on  section  the  surface  of  the 
lung  has  a  greyish  red  colour. 

Rabies.    An  inoculable  disease  caused  by  a  still  undiscovered  agent. 

All  animals,  including  human  beings,  may  suffer  from  rabies  if  the 
virulent  material  be  inoculated,  but  it  is  chiefly  by  the  dog  that  the 
disease  is  spread.    In  human  beings  the  disease  is  called  hydrophobia. 

The  disease  is  characterised  in  the  earher  stages  by  maniacal  symptoms 
and  later  by  paralysis.  . 

A  dog  is  observed  to  change  his  former  habits.  He  is  restless,  and 
often  seeks  dark  corners,  or  wanders  away  from  his  home  m  an  aimless 
way  He  will  sometimes  snap  at  persons,  other  animals,  and  inanimate 
objects  (furious  rabies).  He  also  foams  at  the  mouth.  He  will  tear  up 
and  swallow  such  articles  as  wood  and  cloth  ;  in  fact,  it  sometimes  happens 
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that  attention  is  drawn  to  his  condition  by  the  lodgment  of  a  sharp 
object  in  his  throat. 

The  voice  becomes  altered  to  what  might  be  described  as  a  weird  howl. 

In  the  later  stages  paralysis  sets  in  (dumb  rabies)  which  first  aftects 
the  lower  jaw,  but  may  ultimately  show  itself  in  the  limbs.  The  jaw  drops, 
and  saliva,  which  the  dog  is  unable  to  swallow,  trickles  from  the  mouth. 

Persons  are  sometimes  inoculated  by  getting  the  saliva  on  the  fingers 
and  unwittingly  rubbing  it  into  the  eyes  or  scratches. 

It  should  be  noted  that  the  saliva  has  been  found  virulent  in  ex- 
perimentally inoculating  animals  three  days  before  the  appearance  of 
even  the  premonitory  symptoms. 

The  post-mortem  appearances  are  not  constant.  For  this  reason 
the  head  of  a  suspected  dog  should  be  immediately  sent  to  a  pathologist 
or  to  the  Board's  laboratory,  so  that  inoculations  may  be  made  with 
the  brain  substance. 

The  principal  changes  observed  are  congestion  of  the  membrane  of 
the  throat,  and  a  similar  condition  in  various  parts  of  the  stomach  and 
bowel.  The  stomach  may  be  quite  empty  except  for  a  variable  quantity 
of  blood-stained  mucus.  If,  however,  the  dog  has  been  killed  in  the 
earlier  stages  the  stomach  may  contain  a  mass  of  foreign  material  such 
as  wool,  hair,  wood,  coal,  &c. 

Anthrax.  A  contagious  disease  caused  by  a  microbe.  Bacillus  anthracis. 

Human  beings  and  all  animals  are  liable  to  anthrax.  The  disease  is 
seen  chiefly  in  cattle,  pigs,  and  sheep,  but  not  uncommonly  in  horses. 

The  disease  shows  itself  suddenly.  It  is  very  fatal,  usually  within 
forty-eight  hours.  It  does  not  often,  in  the  United  Kingdom,  spread 
with  rapidity  from  animal  to  animal,  but  it  may  affect  a  number  of  swin^ 
at  the  same  time  if  they  have  been  fed  on  anthrax  flesh  or  organs. 

A  beast  which  a  short  time  before  appeared  to  be  well  is  found  dead 
or  in  a  dying  condition.  Frequently  blood  oozes  from  the  nostrils  and 
the  anus.  In  cattle  there  are  no  typical  symptoms,  but  in  horses  and 
pigs  the  regions  of  the  throat  is  often  found  to  be  swollen. 

The  carcase  is  swollen.  Blood  is  found  around  the  nostrils  and  anus. 
The  muscles  are  often  infiltrated  with  blood  at  certain  points.  The  lungs 
and  glands  are  congested.  The  spleen  is  very  much  enlarged  ;  it  is 
softer  and  darker  than  normal,  and  its  substance  usually  resembles  tar. 

In  most  parts  of  this  country  the  enlargement  of  the  spleen  is  of 
great  diagnostic  importance,  but  in  those  districts  where  Redwater  exists, 
enlargement  of  the  spleen  may  also  be  expected.  In  this  case,  however, 
the  spleen  substance  has  not  the  same  fluid  tarry  appearance.  The  flesh 
is  dangerous  to  animals  and  human  beings.  It  is  the  height  of  folly  on 
the  part  of  a  farmer  to  open  an  animal  suspected  to  have  died  of  anthrax, 
as  he  may  thereby  cause  further  infection  of  his  premises.  In  cases  of 
sudden  death  he  should  await  a  skilled  opinion  before  disposing  of  the 
carcase. 

Epizootic  Lymphangitis.  A  contagious  and  eruptive  disease  caused 
by  the  Crypt ococcus  farciminosus. 
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Animals  affected  are  horses  and  mules.    The  ox  is  susceptible,  but 
seldom  takes  the  disease  under  natural  conditions. 

The  eruption  appears  on  the  legs,  the  neck,  the  head,  or  any  part  of 
the  body.  Usually  it  starts  near  a  wound  through  which  the  microbe 
has  entered  the  tissues,  but  the  ulcers  often  do  not  appear  for  months 
after  the  wound  has  healed.  The  lymph  vessels  in  the  skin  stand  out 
prominently,  and  small  hard  nodules  about  the  size  of  a  hazel-nut  appear 
on  their  course.  These  nodules  suppurate  and  discharge  a  thick  yellowish 
pus.  Proud  flesh  grows  from  the  wounds,  the  lymph  vessels  around 
become  inflamed,  and  eruption  gradually  extends.  A  thick  yeflow  scab 
may  form  over  a  patch  of  ulcers.  The  neighbouring  glands  are  swollen 
and  hard.  The  ulcers  heal  with  difficulty,  even  under  treatment,  and 
they  may  break  out  again  after  an  apparent  cure  has  been  affected. 

The  ulcers  may  appear  inside  the  nostrils,  but  this  is  not  so  common 
as  in  the  case  of  glanders.  In  epizootic  lymphangitis  the  glands  under 
the  jaw  may  also  be  enlarged,  as  in  the  former  disease,  and  a  discharge 
may  appear  at  one  or  both  nostrils.  If  taken  in  the  early  stages  this 
disease  is  curable,  but  after  an  advanced  stage  is  reached  treatment  is 
hopeless.  In  the  latter  case  the  animals  emaciate,  and  may  die  of 
exhaustion. 

This  disease  is  distinguished  from  farcy  (glanders)  by  the  presence  of 
the  cryptococcus  in  the  pus,  and  failure  of  the  mallein  test  to  produce  a 
reaction.  Both  glanders  and  epizootic  lymphangitis  may  be  present  in 
the  same  animal. 

On  post-mortem  examination  one  usually  sees  httle  beyond  what  is 
seen  during  life,  but  occasionally  abscesses  are  found  in  the  internal 
organs. 
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STATUTORY  RULES  AND  ORDERS,  1909 

No.  1064 

PUBLIC  HEALTH,  ENGLAND 
Unsound  Food 

The  Public  Health  (Foreign  Meat)  Amending  Regulations,  1909 

Dated  September  27,  1909 

(54-199) 

To  all  Port  Sanitary  Authorities  ; — 

To  aU  other  Sanitary  Authorities  and  Local  Authorities  as  herein 

defined  ; — 
To  all  Officers  of  Customs  and  Excise  ; — 

To  all  Medical  Officers  of  Health  of  the  Sanitary  Authorities  and 

Local  Authorities  aforesaid  ; — 
To  all  Masters  of  Ships  ; — 
Aad  to  all  others  whom  it  may  concern. 
Whereas,  in  relation  to  articles  of  food,  the  Public  Health  (Foreign 
Meat)  Regulations,  1908,  provide  for  the  use  of  an  Official  Certificate, 
for  the  Classification  of  Foreign  Meat,  and  for  the  combined  action  of 
Authorities  for  the  purposes  of  those  Regulations ; 

And  whereas  it  is  expedient  that,  with  respect  to  the  aforesaid  matters 
and  to  other  purposes,  the  Public  Health  (Foreign  Meat)  Regulations, 
1908,  be  altered,  and  that,  accordingly,  such  Regulations  as  are  herein- 
after set  forth  be  made  ; 

And  whereas  the  Commissioners  of  Customs  and  Excise  have  signified 
their  consent  to  the  said  Regulations,  so  far  as  they  apply  to  the  Officers 
of  Customs  and  Excise  : 

Now,  therefore.  We,  the  Local  Government  Board,  by  this  Our 
Order,  and  in  the  exercise  of  the  powers  conferred  upon  Us  b}^  the  Public 
Health  Act,  1875,  the  Public  Health  (London)  Act,  1891,  the  Pubhc 
Health  Act,  1896,  and  the  Public  Health  (Regulations  as  to  Food)  Act, 

1907,  and  of  every  other  power  enabling  Us  in  that  behalf,  do  make  the 
following  Regulations,  that  is  to  say  : 

Article  I. — Article  I.  of  the  Public  Health  (Foreign  Meat)  Regulations, 

1908,  shall  be  revoked  :  and  those  Regulations  shall  be  altered  so  that 
they  shall  have  effect,  with  the  substitution  for  the  Article  so  revoked 
of  the  following  Article,  namely  : — 

vol.  v.  1625  02 
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"  Article  I. — In  these  Regulations,  unless  the  contrary  intention 
'  appears — 

"  (fl)  "Words  importing  the  masculine  gender  include  females ; 
"  {b)    Words  in  the  singular  include  the  plural,  and  words  in  the 

"  plural  include  the  singular ; 
"  (c)    Expressions  referring  to  writing  include    references  to 
"  printing  and  other  modes  of  representing  or  reproducing 
words  in  a  visible  form  ; 
"  {d)    The  expression  '  cattle  '  includes  a  bull,  cow,  ox,  heifer, 

"  calf,  ram,  ewe,  wether,  goat,  and  kid  ; 
"  (e)    The  expression  '  pig  '  includes  a  boar,  cow,  and  hog  ; 
"  (/)    The  expression  '  meat  '  means  pork,  the  flesh  of  cattle,  any 
"  other  edible  part  of  a  pig  or  of  cattle,  or  a  substance, 
"  compound,  material,  or  article  of  which  pork,  or  the  flesh 
"  of  cattle,  or  any  other  edible  part  of  a  pig  or  of  cattle 
"is  an  ingredient  ; 
"  (g)    The  expression  '  foreign  '  used  in  relation  to  meat  means 
"  brought  from  a  place  situate  elsewhere  than  in  the  United 
"  Kingdom,  the  Channel  Islands,  or  the  Isle  of  Man  ; 
"  (A)    The  expression  '  Official  Certificate '  used  in  relation  to 
"  foreign  meat  or  in  relation  to  a  box,  case,  receptacle,  or 
package  containing  foreign  meat,    means  a  certificate, 
"  label,  mark,  stamp,  or  other  voucher  which,  by  a  notice 
"  published  in  the  London  Gazette  at  any  time  during  the 
"period  of  twelve  months  beginning  on  the  First  day  of 
"  October,  One  thousand  nine  hundred  and  eight,  or  which, 
"  by  a  notice  published  in  the  London  Gazette  after  the 
"  expiration  of  that  period,  is  declared  to  be  admissible  in 
"  the  manner,  to  the  extent,  and  subject  to  the  rules  and 
"  conditions  prescribed  in  that  notice,  as  evidence  that  the 
"  cattle  or  pig  from  which  the  meat  is  derived  has  been 
"  certified  by  a  competent  authority  in  the  place  of  origm 
"  to  be  free  from  disease  at  the  time  of  slaughter,  and  that 
"  the  meat  has  been  certified  by  the  like  authority  to  have 
"  been  dressed  or  prepared,  and  packed  with  the  needful 
"  observance  of  all  requirements  for  the  prevention  of 
"  danger  arising  to  public  health  from  the  meat  as  an  article 
"  of  food  ;  and,  for  the  purposes  of  this  definition  and  of 
"  any  Regulations  under  the  Public  Health  (Regulations  as 
"  to  Food)  Act,  1907,  every  Official  Certificate  which,  by  a 
"notice  published  in  the  London  Gazette  at  any  time 
"  during  the  period  of  twelve  months  beginning  on  the 
"  First  day  of  October,  One  thousand  nine  hundred  and 
"  eight,  is  declared  to  be  admissible  as  aforesaid,  shall, 
"  notwithstanding  anything  prescribed  in  the  notice,  con- 
"  tinue  to  be  so  admissible  until,  by  a  further  notice  to 
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"  be  published  in  the  London  Gazette,  the  said  Official  Certifi- 
"  cate  is  declared  to  be  no  longer  so  admissible  ; 
(0    The  expression  '  Foreign  Meat  of  Class  I.'  means  foreign 

"  meat  in  the  form 
(A)  Of  scrap  meat,  namely,  meat  which,  whether  it  is  fresh,  or 
"  has,  before  importation,  been  subjected  to  a  process  of 
"  freezing  or  other  refrigeration,  or  to  chemical  or  other 
"  treatment,  with  or  without  the  addition  of  any  preser- 
"  vative  or  colouring  substance — 

"  (i)  consists  of  scraps,  trimmings,  or  other  pieces 
"  (whether  with  or  Mdthout  bone  in  its  natural  state  of 
"  attachment)  of  such  shape  or  in  such  condition  as  to 
"  afford  insufficient  means  of  identification  with  definite 
"  parts  of  a  carcase  ;  and 

"  (ii.)  has  not,  before  importation,  been  made  ready  for 
"  human  consumption  in  the  form  of  a  sausage,  or  of 
"  another  prepared  or  manufactured  article  of  food  ; 

"  or 

(b)  Of  tripe,  namely,  any  edible  part  of  the  stomach,  or 
"  Of  a  tongue  or  kidney, 

"  to  which  formalin,  or  a  solution,  or  other  preparation  of, 
"  or  comprising  formic  aldehyde  ;  or  a  compound  containing 
"  fluorine  or  boron  ;  or  salicylic  acid,  formic  acid,  sulphurous 
"  acid,  benzoic  acid,  or  any  compound  of  any  such  acid  has 
"  been  applied  ; 

"  or 

(c)  Of  severed  parts  of  the  carcase  of  a  pig,  or  of  other  edible 
"  parts  of  a  pig,  which  have  not,  before  importation,  been 
"  salted,  cured,  pickled,  dried,  or  smoked,  or  otherwise 
"  prepared  in  the  manner  in  which  bacon  or  ham  is  ordinarily 
"  prepared,  and  which  are  not  contained  in  a  box,  case, 
"  receptacle,  or  package  with  an  Official  Certilicate  impressed 
"  thereon,  or  affixed  or  attached  thereto ; 

"  or 

(d)  Of  severed  parts  of  the  carcase  of  a  pig,  or  of  other  edible 
"  parts  of  a  pig,  which  have,  before  importation,  been  salted, 
"  cured,  pickled,  dried,  or  smoked,  or  otherwise  prepared  in 
"  the  manner  in  which  bacon  or  ham  is  ordinarily  prepared, 
"  and  which  are  not  contained  in  a  box,  case,  receptacle,  or 
"  package  with  an  Official  Certificate  impressed  thereon,  or 
"  affixed  or  attached  thereto,  and  which,  in  the  case  of  the 
"  severed  parts  of  the  carcase,  are  without  the  lymphatic 
"  glands  about  those  parts  in  their  natural  position  ; 

"  or 

(e)  Of  meat  which,  whether  derived  from  cattle  or  a  pig,  is  in 
"  the  form  of  a  carcase,  or  of  a  part  of  a  carcase,  and,  in 
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"  either  case,  comprises  the  ribs,  and  is  without  any  such 
"  membrane  as,  in  its  natural  position,  forms  the  lining  of 
"  the  cavity  enclosed  by  the  ribs  ; 
(/)    The  expression  '  Foreign  Meat  of  Class  II.'  means  foreign 
"  meat  which,  being  in  the  form  of  the  entire  carcase  of  a 
"  pig,  is  without  the  head  in  its  natural  state  of  attachment 
"  to  the  carcase,  or  is  without  the  lymphatic  glands  about 
"  the  throat,  or  about  any  other  part  of  the  carcase,  in  their 
"  natural  position  ; 
"  (k)    The  expression  '  Foreign  Meat  of  Class  III.'  means  foreign 
"  meat  which  is  in  the  form  of  severed  parts  of  the  carcase  of 
"a  pig,  or  of  other  edible  parts  of  a  pig,  which  is  not  and 
"  does  not  comprise  any  foreign  meat  of  Class  I.,  or  any 
"  foreign  meat  of  Class  II.,  and  which  is  contained  in  a  box, 
"  case,  receptacle,  or  package  with  an  Official  Certificate 
"  impressed  thereon,  or  affixed  or  attached  thereto  ; 
"  (1)    The   expression   '  Foreign   Meat   Unclassed '  means  foreign 
"  meat  other  than  foreign  meat  of  Class  I.,  foreign  meat  of 
"  Class  II.,  or  foreign  meat  of  Class  III.  ; 
"  {m)  The  expression  '  importer '  means  any  person  in  the  United 
"  Kingdom  who,  either  as   owner  or  consignee,  agent  or 
"  broker,  is  entitled  to  the  possession,  custody,  or  control 
"  of  any  foreiga  m.eat ; 
"  (w)    The  expression  '  ship  '  includes  a  vessel  or  boat  ; 
"  (o)    The  expression  '  Officer  of  Customs  aad  Excise '  includes 
"  any  person  acting  under  the  authority  of  the  Commissioners 
"  of  Customs  and  Excise  ; 
"  ip)    The  expression  '  Master '  used  in  relation  to  a  ship  includes 
"  the  officer  or  other  person  for  the  rime  being  in  charge  or 
"  command  of  the  ship  ; 
"(q)    The   expression    '  Sanitary  Authority '   means   every  Port 
"Sanitary  Authority,   and   every  Council   of   a  Municipal 
"  Borough  or  other  Urban  District,  and  every  Rural  District 
"Council  whose  borough  or  district  includes  or  abuts  on 
"  any  part  of  a  Customs  port  which  part  is  not  within  the 
"  jurisdiction  of  a  Port  Sanitary  Authority  ; 
"  (r)    The  expression  '  the  District '  means  the  District  of  a  Sani- 

"  tary  Authoritv  ; 

"  (s)  The  expression"  '  Medical  Ofiicer  of  Health  '  includes  any 
"  duly  quaUfied  Medical  Practitioner  appointed  or  employed 
"  by  a  Sanitary  Authority  to  act  in  the  execution  of  these 
"  Regulations  ;  and  any  other  person  appointed  or  employed 
"by  the  Sanitary  Authority  under  these  Regulations  to 
"  exercise  any  powers,  or  to  discharge  any  duties  assigned 
"  to  the  Medical  Officer  of  Health  ; 

"  (t)    The  expression  'Local  Authority'  means  every  Council  ol 
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"  a  Municipal  Borough  or  other  Urban  District  and  every 
"Rural  District  Council,  not  being  a  Sanitary  Authority 
"within  the  meaning  of  these  Regulations,  and  includes 
"the  Common  Council  of  the  City  of  London  and  every 
"  Council  of  a  Metropolitan  Borough  ; 
"  (w)  The  expression  '  area  '  used  in  relation  to  a  Local  Authority 
"means  the  area  subject  to  the  jurisdiction  of  the  Local 
"  Authority  for  the  purposes  of  the  Public  Health  Act,  1875, 
"  or  of  the  Pubhc  Health  (London)  Act,  1891,  as  the  case 
"  may  be." 

Article  11. — These  Regulations  shall  come  into  operation  on  the 
Thirtieth  day  of  September,  One  thousand  nine  hundred  and  nine,  and 
then  and  thereafter  the  Pubhc  Health  (Foreign  Meat)  Regulations,  1908, 
and  any  Order  theretofore  made  in  pursuance  of  Article  XVI.  of  those 
Regulations  shall  apply  and  have  effect  and  shall  be  enforced  and  executed 
in  such  form  and  in  such  manner  as  will  give  full  effect  to  the  alterations 
made  by  these  Regulations,  and  as  if,  throughout  the  Pubhc  Health 
(Foreign  Meat)  Regulations,  1908,  references  to  an  Officer  of  Customs 
and  Excise  were  substituted  for  references  to  an  Officer  of  Customs,  and 
as  if,  throughout  axiy  such  Order,  references  to  the  Public  Health  (Foreign 
Meat)  Regulations,  1908,  as  altered  by  these  Regulations,  were  substi- 
tuted for  references  to  the  Public  Health  (Foreign  Meat)  Regulations, 
1908,  and  references  to  an  Officer  of  Customs  and  Excise  were  substituted 
for  references  to  an  Officer  of  Customs. 

Article  IH. — These  regulations  may  be  cited  as  "  The  Public  Health 
(Foreign  Meat)  Amending  Regulations,  1909." 

Given  under  the  Seal  of  Office  to  the  Local  Government  Board, 
this  Twenty-seventh  day  of  September,  in  the  year  One  thousand 
nine  hundred  and  nine. 

(l.s.)  John  Burns, 

President. 

S.  B.  Provis, 

Secretary. 

Notice.  The  Public  Health  Act,  1896,  provides  by  Sub-section  3  of 
Section  i  that  if  any  person  Mdlfullj''  neglects  or  refuses  to  obey  or  carry 
out,  or  obstructs  the  execution  of  any  regulation  made  under  any  of  the 
enactments  mentioned  in  that  Act  he  shall  be  liable  to  a  penalty  not 
exceeding  One  Hundred  Pounds,  and  in  the  case  of  a  continuing  offence 
to  a  further  penalty  not  exceeding  Fifty  Pounds  for  every  day  during 
which  the  offence  continues. 

The  power  of  making  regulations  under  the  Pubhc  Health  Act,  1896, 
and  the  enactments  mentioned  in  that  Act  is  enlarged  by  the  Pubhc 
Health  (Regulations  as  to  Food)  Act,  1907. 
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PUBLIC  HEALTH,  SCOTLAND 
Unsound  Food 

The  Public  Health  (First  Series  :  Unsound  Food)  Regulations 
(Scotland),  1908.    Dated  November  25,  1908 

To  all  Local  Authorities  in  Scotland  ; — 
To  all  Officers  of  Customs  ; — 
To  all  Medical  Officers  of  Health 
To  all  Masters  of  Ships  ; — 
And  to  all  others  whom  it  may  concern. 
Whereas  by  Section  i  of  the  Public  Health  (Regulations  as  to  Food) 
Act,  1907,  it  is  enacted  as  follows  : — 

"  (i)  The  power  of  making  regulations  under  the  Public  Health 
"Act,  1896,  and  the  enactments  mentioned  in  that  Act, 
"  shaU  include  the  power  of  making  regulations  authorising 
"  measures  to  be  taken  for  the  prevention  of  danger  arising 
"to  public  health  from  the  importation,  preparation, 
"  storage,  and  distribution  of  articles  of  food  or  drink  (other 
"  than  drugs  or  water)  intended  for  sale  for  human  con- 
"  sumption,  and,  without  prejudice  to  the  generality  of  the 
"  powers  so  conferred,  the  regulations  may— 

"  {a)  provide  for  the  examination  and  taking  of  samples 

"  of  any  such  articles  ; 
"  (&)  apply,  as  respects  any  matters  to  be  dealt  with  by 
"the  regulations,  any  provision  in  any  Act  of 
"  Pariiament  dealing  with  the  hke  matters,  with 
"the  necessary  modifications  and  adaptations  ; 
"  (c)  provide  for  the  recovery  of  any  charges  authorised 
"  to  be  made  by  the  regulations  for  the  purposes 
"  of  the  regulations  or  any  services  performed 
"  thereunder  ; 

"  (2)  For  the  purposes  of  regulations  made  under  this  Act,  articles 
"  commonly  used  for  the  food  or  drink  of  man  shall  be 
"  deemed  to  be  intended  for  sale  for  human  consumption 
"  unless  the  contrary  is  proved.  -^^   ^  ta^    f  +1  ^ 

"  (3)  In  the  apphcation  of  this  Act  to  Scodand,  Part  IV.  of  tlie 
"  Public  Health  (Scotiand)  Act,  1897,  shall  be  substituted 
"  for  the  public  Health  Act,  1896." 
And  whereas  by  Section  85  of  the  Public  Health  (Sco  land)  Act 
1897,  it  is  enacted  that  Regulations  of  the  Local  Government  Boaid  or 
Scotland  made  in  pursuance  of  Part  IV.  of  the  said  Act  may  provide  for 
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such  Regulations  being  enforced  and  executed  by  the  Officers  of  Customs, 
as  well  as  by  other  Authorities  and  Officers,  and  by  subsection  (2)  of  the 
aforesaid  section  it  is  provided  that  the  Regulations  shall  be  subject  to 
the  consent,  so  far  as  they  apply  to  the  Officers  of  Customs,  of  the  Com- 
missioners of  His  Majesty's  Customs  ; 

And  whereas,  for  the  prevention  of  danger  arising  to  public  health, 
it  is  expedient  that  such  regulations  as  are  hereinafter  set  forth  be  made 
in  relation  to  articles  of  food  ; 

And  whereas  the  Commissioners  of  His  Majesty's  Customs  have 
signified  their  consent  to  the  said  Regulations,  so  far  as  they  apply  to 
the  Officers  of  Customs  ; 

Now  therefore,  We,  the  Local  Government  Board  for  Scotland,  by 
this  Our  Order,  and  in  exercise  of  the  powers  conferred  upon  Us  by  the 
Public  Health  (Scotland)  Act,  1897,  the  Public  Health  (Regulations 
as  to  Food)  Act,  1907,  and  of  every  other  power  enabling  Us  in  that 
behalf,  do  make  the  following  Regulations,  that  is  to  say  : — 

Part  I 

Article  I. — In  these  Regulations,  unless  the  contrary  intention 
appears — 

(a)  The  expression  "  ship "  includes  any  sailing  or  steamship, 

vessel,  or  boat  not  belonging  to  His  Majesty  or  any  Foreign 
Government  ; 

(b)  The  expression  "  Master  "  used  in  relation  to  a  ship  includes 

the  officer  or  other  person  for  the  time  being  in  charge  or 
command  of  the  ship  ; 

(c)  The  expression .  "  Officer  of  Customs "  includes  any  person 

acting  under  the  authority  of  the  Commissioners  of  His 
Majesty's  Customs  ; 

{d)  The  expression  "  article  of  food  "  means  an  article  of  food 
which,  as  part  of  the  cargo  of  a  ship,  is  brought  to,  or  deli- 
vered or  landed  at  a  place  within  Scotland  either  as  a  place 
of  actual  or  appointed  destination,  or  as  a  place  of  deposit 
for  the  purpose  of  transmission  to  a  place  of  actual  or  ap- 
pointed destination  elsewhere  in  the  United  Kingdom  ; 

(e)  The  expression  "  importer  "  means  any  person  in  the  United 
Kingdom  who,  either  as  owner  or  consignee,  agent  or  broker, 
is  entitled  to  the  possession,  custody,  or  control  of  any  article 
of  food  ; 

(/)  The  expression  "  Local  Authority  "  has  the  same  meaning  as 
in  the  Public  Health  (Scotland)  Act,  1897,  and  includes  any 
Port  Local  Authority  or  Joint  Port  Local  Authority  con- 
stituted in  terms  of  that  Act ; 

(g)  The  expression  "  Medical  Officer  of  Health  "  includes  any  duly 
qualified  Medical  Practitioner  appointed  or  employed  by 
a  Local  Authority  to  act  in  the  execution  of  these  Regula- 
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tions  ;  and  any  other  person  appointed  or  employed  by  the 
Local  Authority  under  these  Regulations  to  exercise  any 
powers,  or  to  discharge  any  duties  assigned  to  the  Medical 
Officer  of  Health. 
Article  II. — These  Regulations  shall  come  into  operation  on  the 
First  day  of  January,  One  thousand  nine  hundred  and  nine,  and  shall 
then  and  thereafter  apply  and  have  effect  in  relation  to  the  District  of 
every  Local  Authority  throughout  Scotland. 


Part  II 

Article  III.— (i)  The  Medical  Officer  of  Health  may  examine  an 
article  of  food  which  has  been  landed  within  the  District. 

Where  the  circumstances,  in  his  opmion,  so  require,  the  Medical 
Officer  of  Health  may  examine  the  article  of  food  while  it  is  on  board  a 
ship  within  the  District,  or  after  it  has  been  dehvered  overside,  and 
before  it  has  been  landed. 

(2)  The  Master  of  a  ship,  or  a  person  having  the  custody  of  any 
lands  or  premises  within  the  District,  shall,  at  the  request  of  the  Medical 
Officer  of  Health,  afford  him  access  to  the  ship,  or  to  the  lands  or  premises, 
at  any  reasonable  time,  for  the  examination  of  an  article  of  food  which 
is  on  board  the  ship,  or  which  has  been  deposited  on  the  lands  or  premises. 

(3)  The  importer,  the  Master  of  the  ship,  or  a  person  having  the 
custody  of  anv  lands  or  premises  shall,  at  the  request  of  the  Medical 
Officer"  of  Health,  afford,  by  the  convenient  and  suitable  arrangement, 
unpacking  or  uncovering  of  so  much  of  the  cargo,  or  of  any  consignment 
delivered  overside  or  landed,  or  deposited  on  the  lands  or  premises,  as 
comprises  articles  of  food,  all  such  facilities  as  the  Medical  Officer  of 
Health  may  reasonably  require  for  the  examination  of  the  article  of 

food.  ,  ,  .  . 

(4)  If,  on  his  examination,  the  Medical  Officer  of  Health  is  of  opmion 
that  the  article  of  food  is  unsound  or  unwholesome,  or  unfit  for  human 
consumption,  he  may  himself,  or  by  an  assistant,  seize  and  carry  away 
the  article  of  food,  or  he  may  by  a  notice  in  writing  to  the  importer, 
or  to  the  Master  of  the  ship,  or  to  any  other  person  having  charge  of  the 
article  of  food,  require  that,  until  the  decision  of  a  Sheriff,  Magistrate  or 
Justice  has  been  given  in  terms  of  Article  IV.  of  these  Regulations,  the 
article  of  food  shall  not,  without  the  permission  of  the  Medical  Officer  of 
Health,  be  removed  from  the  place  at  which  the  Medical  Officer  of  Health 
has  examined  it,  or  from  any  other  place  which  he  specffies  m  the  notice. 

(5)  Except  where  the  Medical  Officer  of  Health,  at  the  request,  or 
with  the  consent  of  the  importer,  allows  an  article  of  food,  ^reMion 
to  which  a  notice  ha5  been  given  in  pursuance  of  subdivision  (4)  oi  tnis 
Article  to  be  removed  for  immediate  destruction  under  the  supervision 
of  the  Medical  Officer  of  Health,  or  for  the  apphcation  completion 
under  the  like  supervision,  of  any  such  process  as  the  Medical  Officer 
of  Health  approves,  and  as  will  effectually  prevent  the  use  of  the  article 
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of  food  for  human  consumption,  the  importer,  the  Master  of  the  ship, 
or  another  person  shall  not,  without  the  permission  of  the  Medical  Officer 
of  Health,  remove  the  article  of  food  from  the  place  at  which  the  Medical 
Officer  of  Health  has  examined  it,  or  from  any  other  place  specified  in  the 
notice,  until  the  decision  of  a  Sheriff,  Magistrate,  or  Justice  has  been 
given  in  terms  of  Article  IV.  of  these  Regulations. 

Article  IV.  -  On  the  complaint  of  the  Medical  Officer  of  Health  that 
an  article  of  food  seized  and  carried  away  in  pursuance  of  subdivision  (4) 
of  Article  III.,  or  that  an  article  of  food  in  relation  to  which  a  notice  has 
been  given  in  pursuance  of  that  subdivision,  is  unsound  or  unwholesome, 
or  unfit  for  human  consumption,  a  Sheriff,  Magistrate,  or  Justice,  if 
satisfied  that  the  article  of  food  is  unsound  or  unwholesome,  or  unfit  for 
human  consumption,  and  that  there  is  an  absence  of  proof  that  the 
article  of  food  is  not  intended  for  sale  for  human  consumption,  shall 
condemn  the  article  of  food  and  order  it  to  be  destroyed  or  disposed  of 
under  the  supervision  of  the  Medical  Officer  of  Health  by  such  means  and 
in  such  a  manner  as  to  prevent  its  being  used  for  human  consumption. 

Where,  on  any  such  complaint,  a  Sheriff,  Magistrate,  or  Justice  is 
satisfied  that  the  article  of  fooJ  is  unsound  or  unwholesome,  or  unfit  for 
human  consumption,  but  that  it  has  been  proved  that  the  article  of  food 
is  not  intended  for  sale  for  human  consumption,  the  Sheriff,  Magistrate, 
or  Justice  shall  make  an  order  of  dismissal  of  the  complaint,  and  shall, 
in  that  order,  set  forth  the  description  of,  and  such  other  details  as  will 
suffice  to  identify  the  article  of  food  ;  together  with  the  name,  descrip- 
tion, and  abode  of  the  importer,  and  the  name,  description,  and  abode 
of  the  person  to  whom  the  article  of  food  is  to  be  delivered  ;  and  shall 
forthwith  furnish  the  Local  Authority  with  a  copy  of  the  order. 

Article  V. — (i)  Whei-e  the  Medical  Officer  of  Health  has  reason  to 
believe  that  an  article  of  food  which  has  been  landed  within  the  District, 
and  has  not  been  examined  by  the  Medical  Officer  of  Health,  is  deposited 
on  any  lands  or  premises  within  the  District,  and  access  to  the  lands  or 
premises  at  a  reasonable  time,  for  the  examination  of  the  article  of  food 
by  the  Medical  Officer  of  Health,  has  been  refused  by  the  person  having 
the  custody  of  the  lands  or  premises,  the  Medical  Officer  of  Health 
may  make  complaint  to  a  Sheriff,  Magistrate,  or  Justice. 

The  Sheriff,  Magistrate,  or  Justice  may  thereupon  by  a  warrant 
authorise  the  Medical  Officer  of  Health  to  enter  the  lands  or  premises, 
and  to  search  for,  seize,  and  carry  away  the  article  of  food  by  an  assistant 
or  otherwise. 

(2)  The  person  having  the  custody  of  the  lands  or  premises  named 
in  the  warrant  shall,  at  any  reasonable  time,  afford  all  such  facilities  as 
the  Medical  Officer  of  Health  may  reasonably  require  to  enable  him,  by 
an  assistant  or  otherwise,  to  search  for,  seize,  and  carry  away  the  article 
of  food. 

(3)  If,  as  the  result  of  a  search  on  the  authority  of  a  warrant  granted 
in  pursuance  of  subdivision  (i)  of  this  Article,  the  Medical  Officer  of 
Health  finds  and  examines  the  article  of  food,  and,  on  his  examination, 
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is  of  opinion  that  the  article  of  food  is  unsound  or  unwholesome,  or  uniit 
for  human  consumption,  he  may  himself  or  by  an  assistant,  seize  and 
carry  away  the  article  of  food,  or  he  may,  by  a  notice  in  writing  to  the 
importer,  or  to  the  person  having  the  custody  of  the  lands  or  premises, 
require  that,  until  the  article  of  food  has  been  examined  by  a  Sheriff, 
Magistrate,  or  Justice,  the  article  of  food  shall  not,  without  the  per- 
mission of  the  Medical  Officer  of  Health,  be  removed  from  the  place  at 
which  the  Medical  Officer  of  Health  has  examined  it,  or  from  any  other 
place  which  he  specifies  in  the  notice. 

(4)  Except  where  the  Medical  Officer  of  Health,  at  the  request  or  with 
the  consent  of  the  importer,  allows  an  article  of  food  in  relation  to  which 
a  notice  has  been  given  in  pursuance  of  .subdivision  (3)  of  this  Article, 
to  be  removed  for  immediate  destruction  under  the  supervision  of  the 
Medical  Officer  of  Health,  or  for  the  application  and  completion,  under 
the  like  supervision,  or  any  such  process  as  the  Medical  Officer  of  Health 
approves,  and  as  will  effectually  prevent  the  use  of  the  article  of  food 
for  human  consumption,  the  importer  or  another  person  shall  not,  without 
the  pemission  of  the  Medical  Officer  of  Health,  remove  the  article  of  food 
from  the  place  at  which  the  Medical  Officer  of  Health  has  examined  it, 
or  from  any  other  place  specified  in  the  notice,  tmtil  the  article  of  food 
has  been  examined  by  a  Sheriff,  Magistrate,  or  Justice. 

(5)  On  production  of  the  warrant  granted  in  pursuance  of  sub- 
division (i)  of  this  Article,  and  on  the  complaint  of  the  Medical  Officer 
of  Health  that  an  article  of  food  which  has  been  seized  and  carried  away 
in  pursuance  of  the  warrant,  or  in  relation  to  which  a  notice  has  been 
given  in  pursuance  of  subdivision  (3)  of  this  Article,  is  unsound  or  un- 
wholesome, or  unfit  for  human  consumption,  a  Sheriff,  Magistrate,  or 
Justice,  if  satisfied  that  the  article  of  food  is  unsound  or  unwholesome, 
or  unfit  for  human  consumption,  and  that  there  is  an  absence  of  proof 
that  the  article  of  food  is  not  intended  for  sale  for  human  consumption, 
shall  condemn  the  article  of  food  and  order  it  to  be  destroyed  or  disposed 
of  under  the  supervision  of  the  Medical  Officer  of  Health  by  such  means 
and  in  such  a  manner  as  to  prevent  its  being  used  for  human  consumption. 

Where,  on  any  such  complaint,  a  Sheriff,  Magistrate,  or  Justice  is 
satisfied  that  the  article  of  food  is  unsound  or  unwholesome  or  unfit 
for  human  consumption,  but  that  it  has  been  proved  that  the  article  of 
food  is  not  intended  for  sale  for  human  consumption,  the  Sheriff,  Magis- 
trate, or  Justice  shall  make  an  order  of  dismissal  of  the  complaint,  and 
shall  in  that  order  set  forth  the  description  of,  and  such  other  details  as 
will  suffice  to  identify  the  article  of  food  ,  together  with  the  name 
description,  and  abode  of  the  importer,  and  the  name,  description,  and 
abode  of  the  person  to  w^hom  the  article  of  food  is  to  be  dehvered  ;  and 
shall  forthwith  furnish  the  Local  Authority  with  a  copy  of  the  order. 
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Part  III 

Article  VI.— Where,  in  pursuance  of  these  Regulations,  an  article  of 
food  IS  destroyed  or  otherwise  disposed  of  under  the  supervision  of  the 
Medical  Officer  of  Health,  the  Local  Authority  before  the  destruction  or 
other  disposal  of  the  article  of  food  shall  cause  the  description  of  and 
such  other  details  as  will  suffice  to  identify  the  article  of  food  to  be 
duly  recorded,  and  shall  keep  the  record  in  their  custody  for  a' period 
of  not  less  than  twelve  months. 

Article  VII.-(i)  The  Medical  Officer  of  Health  may  take  a  sample 
from  a  consignment  of  articles  of  food  for  any  purpose  of  these  Regula- 
tions, and,  subject  to  subdivision  (2)  of  this  Article,  shall  dispose  of  the 
sample  in  such  manner  as  the  Local  Authority  direct. 

(2)  Where  the  Medical  Offxer  of  Health  who  takes  a  sample  from  a 
consignment  of  articles  of  food  is  of  opinion  that  special  procedure  is 
necessary  for  the  examination  of  the  articles  of  food,  or  where  at  the 
request  of  the  importer,  the  Medical  Officer  of  Health  who  takes  any  such 
sample  has  recourse  to  special  procedure  for  the  examination  of  the 
articles  of  food,  the  importer  or  another  person  who  has  the  custody  or 
control  of  the  consignment  shall,  as  regards  the  convenient  and  suitable 
arrangement  and  the  place  of  deposit  of  the  articles  of  food  comprised 
in  the  consignment,  afford  during  such  time  not  exceeding  forty-eight 
hours  as  the  Medical  Officer  of  Health  by  notice  in  writing  appoints,  or 
during  any  longer  time  which  the  Medical  Officer  of  Health  by  notice  in 
writing  appoints,  and  to  which  the  importer  consents,  all  such  facihties 
as  the  Medical  Officer  of  Health  may  reasonably  require  for  the  com- 
pletion of  his  examination  of  the  articles  of  food. 

Article  VIII.— A  notice  which,  in  pursuance  of  these  Regulations, 
the  Medical  Officer  of  Health  is  empowered  to  give  may  be  given  by 
properly  addressing,  prepaying,  and  posting  a  letter  containing  the 
notice. 

Article  IX.— A  person,  in  relation  to  anything  within  his  knowledge, 
shall  answer  truly  all  such  questions  put  to  him  by,  and  give  all  such 
information  to  the  Medical  Officer  of  Health  as  are  necessary  for  any 
purpose  of  these  Regulations;  and  a  person,  in  relation  to" anything 
withm  his  knowledge  and  material  to  any  purpose  of  proceedings  in 
pursuance  of  these  Regulations,  shall  make  a  true  statement,  and  truly 
answer  any  question,  when  required  or  put  by  a  Sheriff,  Magistrate,  or 
Justice,  or  other  competent  authority  in  the  course  and  for  any  purpose 
of  those  proceedings. 

Article  X.— (i)  The  Local  Authority  may  appoint  and  pay  a  legally 
qualified  Medical  Practitioner  to  act  in  the  execution  of  these  Regulations, 
either  in  the  place  of,  or  as  an  Assistant  to  the  Medical  Officer  of  Health! 

(2)  The  Local  Authority  may  also  appoint  or  employ  and  pay  a 
person  to  act,  under  the  direction  of  the  Medical  Officer  of  Health,  in  "the 
exercise  of  any  such  powers  or  in  the  discharge  of  any  such  duties  of 
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the  Medical  Officer  of  Health  under  these  Regulations  as  the  Local 

Authority  assign  to  the  person  so  appointed. 

Article  XL— Two  or  more  Local  Authorities  shall  act  together  for 
the  purposes  of  these  Regulations  in  every  case  in  which  We.  by  Order, 

require  any  such  joint  action.  ,    .     ,        1.  t  1 

In  every  such  case  these  Regulations  shall,  in  relation  to  each  Local 
Authority  and  to  each  District  of  a  Local  Authority  to  whom  and  to 
which  the  Order  apphes,  have  effect  subject  to  such  adaptations  and 
modifications  as  are  made  by  the  Order. 

Article  XII —(i)  If  a  difference  arises  in  relation  to  any  subject- 
matter  of,  or  to  anvthing  done  under  these  Regulations,  the  difference 
may,  on  the  application  of  all  the  parties  affected,  be  referred  to  Us  for 
determination. 

(2)  It  shall  be  at  Our  option  to  determine  any  such  difference  as 
arbitrators  or  othenvise  ;  and,  if  We  elect  to  determine  the  di^rence  as 
arbitrators  the  provisions  of  the  Regulation  of  Railways  Act,  1868, 
respecting  arbitrations  by  the  Board  of  Trade,  and  the  enactments  amend- 
ing those  provisions  shall  apply,  as  if  they  were  re-enacted  m  these 
Regulations,  and  in  terms  made  applicable  to  Us,  and  to  the  determma- 

tion  of  the  difference.  . 

Where  We  elect  to  detemiine  any  such  difference  otherwise  than 
as  arbitrators.  We  may  by  Our  Order  determine  the  difference,  and  Our 
determination  shall  be  final  and  conclusive. 

(4T  Every  Order  made  by  Us  in  pursuance  of  this  Article  shall  have 
effect  as  if  the  Order  were  enacted  in  these  Regulations 

Article  XIII  -(i)  AH  powers  given  by  these  Regulations  shall  be 
deemed  to  be  in  addition  to,  and  not  in  derogation  of  any  other  powers 
conS  red  by  Regulations  under  the  Public  Health  (Regulations  as  to 
Food)  Act,  1907  f  and  those  other  powers  may  be  exercised  m  the  same 
manner  as  if  these  Regulations  had  not  been  made, 
"here  the  duties  of  an  Officer  of  Customs  ^^.th  respect  to  the 

examination  of  a  cargo  or  consignment  ^^^P^^^^g  ^'artTclVof  food 
have  not  been  wholly  discharged,  an  examination  of  ^^^^  f  ^^^^^^^ 
for  the  purposes  of  these  Regulations  shall  not  be  "^^f  ^^^^^^^^^ 
consent  of  the  Officer  of  Customs  ;  but  every  ^^^/^^^^^t^^^ 
afford  such  facilities  as  the  circumstances  require  for  the  exammation  of 
the  article  of  food  in  pursuance  of  these  Regulations. 

Article  XIV.-These  Regulations  may  be  cited  as  ''  The  Public  Htalth 
(First  Series  :  Unsound  Food)  Regulations  (Scotland),  190b. 

Given  under  the  Seal  of  Office  of  the  Local  Government  Bo^'d  for 
Scotland  this  Twenty-fifth  day  of  November,  m  the  year  One 
thousand  nine  hundred  and  eight. 

.     s  T.  Patten  MacDougall, 

^'^■^■1  Vice-President. 

G.  Falconar-Stewart, 

Secretary. 
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Notice.  The  Public  Health  (Scotland)  Act,  1897,  provides  by  Section 
87  that  if  any  person  wilfully  neglects  or  refuses  to  obey  or  carry  out 
or  obstructs  the  execution  of,  any  regulation  made  under  Part  IV.  of  the 
Act,  he  shall  be  liable  to  a  penalty  not  exceeding  one  hundred  pounds, 
and  m  the  case  of  a  continuing  offence  to  a  further  penalty  not  exceeding 
fifty  pounds  for  every  day  during  which  the  offence  continues  ;  and 
any  such  penalty  shall  be  recoverable  with  expenses  at  the  instance  of 
the  Lord  Advocate  on  behalf  of  the  Board,  or  by  any  Local  Authority 
with  the  consent  of  the  Board  in  any  competent  Court.  The  power  of 
making  regulations  under  Part  IV.  of  the  Public  Health  (Scotland)  Act 
1897.  is  enlarged  by  the  Pubhc  Health  (Regulations  as  to  Food)  Act* 
1907. 

Local  Government  Board, 

Edinburgh, 
27th  November,  1908. 

PUBLIC  HEALTH  (REGULATIONS  AS  TO  FOOD) 

ACT,  1907 

Sir, 

I  am  directed  to  transmit  for  the  information  of  the  Local  Authority 
copy  (in  duphcate)  of  "  The  Public  Health  (First  Series  :  Unsound  Food) 
Regulations  (Scotland),  1908,"  and  of  "  The  Public  Health  (Foreign  Meat) 
Regulations  (Scotland),  1908,"  which  the  Board  have  made  under  the 
above-named  Act. 


The  Public  Health  (First  Series  :  Unsound  Food)  Regulations 

(Scotland),  1908 

Object  of  the  Regulations 

These  Regulations,  which  apply  to  all  articles  of  food  brought  by 
ship  from  any  place  outwith  Scotland,  have  been  framed  with  the  object 
of  securing  that  articles  of  food,  when  they  are  unsound,  unwholesome, 
or  unfit  for  human  consumption,  and,  as  part  of  the  cargo  of  a  ship,  are 
brought  to  a  place  in  Scotland  either  as  a  place  of  destination  or  as  a 
place  of  deposit  for  transmission  to  a  place  of  destination  elsewhere  in 
the  United  Kingdom,  shall  be  dealt  with  at  the  port  of  discharge.  This 
procedure  is  necessary  for  the  prevention  of  danger  to  the  public  health 
from  the  consumption  of  unsound  or  unwholesome  food. 


Date  on  which  the  Regulations  take  effect 

The  Regulations  will  take  effect  on  and  after  ist  January,  1909,  and 
in  the  interests  of  public  health  and  of  uniformity  of  administration  it  is 
desirable  that  the  arrangements  necessary  to  give  effect  to  them  should 
be__made  at  an  early  date  in  all  the  districts  to  which  they  apply. 
vol.  v.  "  p 
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Inspection 

Powers  of  inspection  for  the  purposes  of  the  Regulations  are  con- 
ferred upon  the  Medical  Officer  of  Health,  or  any  legally  qualified  medical 
practitioner  appointed  by  the  Local  Authority  to  act  in  the  execution  of 
the  Regulations,  and  upon  any  other  person  appointed  or  employed 
by  the  Local  Authority  under  the  Regulations  to  exercise  any  powers  or 
discharge  any  duties  assigned  to  the  Medical  Officer  of  Health.  The 
appointment  and  payment  of  such  persons  is  authorised  by  Article  X. 
of  the  Regulations,  and  it  is  open  to  the  Local  Authority  to  appoint  the 
Sanitary  Inspector,  or  the  Veterinary  Surgeon  approved  in  terms  of 
Section  43  of  the  Pubhc  Health  (Scotland)  Act,  1897,  to  carry  out  the 
Regulations.  The  officer  so  appointed  must,  however,  act  under  the 
direction  of  the  Medical  Officer  of  Health. 

Place  and,  Method  of  Inspection 

The  Medical  Officer  of  Health  is  authorised  by  Article  III.  to  examine 
articles  of  food  that  have  been  landed  within  the  district  of  the  Local 
Authority.  If  the  circumstances,  in  his  opinion,  so  require,  he  may  also 
examine  such  articles  before  they  have  been  landed.  In  this  connection, 
reference  should  be  made  to  the  paragraph  below  headed  "  Communica- 
tion with  Customs  Officers." 

The  same  Article  provides  for  necessary  facilities  being  given  for  the 
purposes  of  his  examination  in  the  matter  of  convenient  arrangement, 
unpacking,  and  the  like,  and  Article  V.  authorises  him  to  apply  to  a 
Sheriff,  Magistrate,  or  Justice  for  a  warrant  to  enter  premises  in  special 
cases. 

The  Board  consider  it  important  that,  in  determining  the  place  and 
manner  of  examination,  the  Medical  Officer  of  Health  should  give  fuU 
consideration  to  the  circumstances  in  which  particular  foods  are  brought 
into  or  deposited  within  the  district.  It  will  be  his  object  not  only  to 
examine  under  the  conditions  that  are  most  favourable  to  efficient 
inspection  but,  in  the  case  of  perishable  articles  and  food-stuffs  in  course 
of  transit,  so  to  conduct  the  examination  as  to  avoid  any  needless  deten- 
tion of  goods  or  unnecessary  inconvenience  to  the  traders  concerned. 

Inspection  of  food-stuffs  should  in  ordinary  cases  be  made  after  they 
have  been  landed.  Exercise  of  the  powers  of  inspection  on  the  ship  or 
on  lighters  and  barges  may,  however,  be  a  matter  of  importance  m 
special  cases,  as  where  the  vessel  discharges  a  cargo  of  food-stuffs  over- 
side. 

Taking  of  Samples 
In  order  to  meet  the  case  of  particular  consignments  where  it  is  neces- 
sary that  special  examination  should  be  made  {e.g.,  in  the  laboratory), 
powers  of  sampling  are  conferred  by  Article  VII.  The  Board  consider  it 
important  that,  when  samples  of  food-stuffs  themselves  possess  a  materia^ 
money  value,  they  should  be  taken  only  when  there  is  a  substantial 
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reason  for  this  course,  and  a  record  should  be  kept  of  the  nature  and 
method  of  disposal  of  any  such  samples.  Vouchers  in  respect  of  samples 
taken  under  this  Article  should  be  supplied  in  all  cases  on  the  request 
of  the  owner  or  other  person  having  charge  of  the  goods. 

Article  VII.  also  provides  for  the  temporary  detention  of  consignments 
pending  the  completion  of  the  examination  of  the  samples  taken.  Such 
detention  should,  however,  not  be  regarded  as  a  necessary  consequence  of 
taking  samples. 

Communication  with  Customs  Officers 

Attention  is  drawn  to  Article  XIII.  (2),  which  provides  that  in  certain 
circumstances  the  examination  of  an  article  of  food  by  an  Officer  of  the 
Local  Authority  shall  not  be  made  without  the  consent  of  the  Officer  of 
Customs.  The  Officer  of  Customs  is,  however,  required  to  afford  facilities 
for  such  examination,  and  the  Board  would  suggest  that  the  Medical 
Officer  of  Health  should  confer  from  time  to  time,  as  circumstances 
require,  with  the  Collector  or  other  Chief  Officer  of  Customs  acting  in  his 
district,  so  as  to  secure  co-operation  between  the  officers  concerned. 

Procedure  in  connection  with  Unsound  Food 

Under  Article  III.  the  Medical  Officer  of  Health  is  empowered,  him- 
self or  by  an  assistant,  to  seize  and  carry  away  an  article  of  food  that, 
in  his  opinion,  is  unsound  or  unwholesome,  or  unfit  for  human  consump- 
tion, in  order  that  application  may  be  made  to  a  Sheriff,  Magistrate,  or 
Justice  for  an  order  of  condemnation.  Alternatively,  the  Medical  Officer 
of  Health,  by  notice  to  the  importer  or  to  any  other  person  having  charge 
of  the  article,  may  require  that,  until  the  decision  of  a  Sheriff,  Magistrate, 
or  Justice  has  been  given  in  terms  of  Article  IV.,  it  shall  not  be  removed 
from  the  place  specified  in  the  notice  without  the  permission  of  the 
Medical  Officer  of  Health.  Such  notice,  however,  does  not  preclude  the 
removal  of  the  food  in  question,  at  the  request  or  with  the  consent  of  the 
importer,  and  \vith  the  permission  of  the  Medical  Officer  of  Health,  for 
the  purpose  of  its  destruction  or  for  the  application  of  a  process  that  will 
effectually  prevent  the  article  from  being  used  for  human  consumption. 

In  order  that  Revenue  interests  may  not  be  jeopardised,  dutiable 
articles  in  Customs  charge  should  not  be  seized  or  removed  without 
reference  to  the  Local  Customs  Authorities. 

The  Sheriff,  Magistrate,  or  Justice,  if  satisfied  as  regards  the  unsound- 
ness of  the  particular  food  concerned,  is  required  by  Articles  IV.  and  V. 
to  condemn  the  food  and  order  its  destruction  or  its  disposal  under  the 
supervision  of  the  Medical  Officer  of  Health  by  such  means  and  in  such 
a  manner  as  to  prevent  its  being  used  for  human  consumption.  If, 
however,  evidence  satisfactory  to  the  Sheriff,  Magistrate,  or  Justice  is 
adduced  that  the  food  in  question,  although  unsound,  is  not  intended  for 
sale  for  human  consumption,  he  is  required  to  make  an  order  dismissing 
the  complaint.    A  description  of  the  food  in  question  is  to  be  given  in. 
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any  such  order  of  dismissal,  and  a  copy  of  the  order  is  to  be  furnished 
to  the  Local  Authority.  The  Board  would  recommend  that  a  copy  of 
the  order  be  sent  by  the  Local  Authority  to  the  Local  Authority  of  the 
district  in  which  the  person  to  whom  the  article  of  food  is  to  be  delivered 
resides. 

The  Board  consider  it  important  that  the  Medical  Officer  of  Health, 
in  determining  the  place  to  be  specified  in  any  notice,  and  in  taking  other 
action  in  regard  to  food  ascertained  or  suspected  to  be  unsound,  should 
keep  in  mind  considerations  such  as  those  above  specified  in  the  third 
paragraph  of  the  obsers^ations  under  the  heading  "  Place  and  Method  of 
Inspection."  In  the  case  of  any  articles  that  he  has  seized  and  carried 
away,  he  should  afford  all  possike  facilities  to  the  importer  to  make  his 
ow  examination  of  the  foods  in  question. 

Records  and  Reports 

Article  VI.  requires  the  Local  Authority  to  keep  for  a  period  of  not  less 
than  twelve  months  a  record  of  any  article  of  food  destroyed  or  disposed 
of  in  pursuance  of  the  Regulations.  In  this  connection  the  Board  would 
suggest  that  an  abstract  of  these  records  should  be  furnished  by  the 
Medical  Officer  of  Health  in  his  Annual  Report  to  the  Local  Authority, 
which  should  also  include  an  account  of  proceedings  taken  by  him,  or 
under  his  direction,  during  the  year  to  give  effect  to  the  Regulations. 

The  Local  Authority  will  no  doubt  wish  to  accede  to  reasonable  appli- 
cations by  importers  for  documentary  evidence  that  particular  foods  or 
consignments  have  been  destroyed  or  disposed  of. 

Provision  for  determinaiion  of  Diferences,  &€. 
Article  XII.  empowers  the  Board,  on  the  application  of  all  the  parties 
affected,  to  determine,  either  as  arbitrators  or  other^vise,  any  difference 
arising  in  relation  to  any  subject-matter  of,  or  anything  done  under,  the 
Regulations. 

Communication  in  special  cases  with  the  Board 
With  a  view  to  securing  greater  efficiency  and  tmiformity  of  inspection 
under  these  Regulations,  and  of  taking  any  necessary  action  in  the 
interests  of  the  countrv  as  a  whole,  the  Board  would  be  glad  at  any  time 
to  receive  information  in  cases  where,  as  a  result  of  examination  of  foods 
under  the  Regulations,  special  danger  to  the  public  health  is  apprehended, 
or  the  foods  have  been  found  to  present  unusual  or  suspicious  charac- 
teristics. 

The  Public  Health  (Foreign  Meat)  Regulations  (Scotland), 

1908 

Object  of  the  Regulations 
The  Board  have  given  attention  to  the  danger  to  public  health  entailed 
by  the  unrestricted  importation  of  certain  kinds  of  meat  foods,  and  to 
the  circumstance  that  equitable  and  efficient  administration  by  Local 
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Authorities  in  respect  of  disease  and  imsonndness  in  meat  may  be 
seriously  hampered  by  such  importation. 

The  Regulations  are  designed  to  deal  with  foreign  boneless  meat 
imported  in  the  form  of  scraps,  trimmings,  or  other  pieces  not  sufficiently 
identifiable  with  definite  parts  of  a  carcase,  and  not  before  importation 
made  ready  for  human  consumption  in  the  form  of  a  sausage,  or  other 
prepared  or  manufactured  article  of  food  ;  with  imported  tripe,  tongues, 
or  kidneys  to  which  certain  chemical  preservatives  have  been  applied  ; 
and  with  severed  parts  of  a  pig  not  prepared  before  importation  as  bacon 
or  ham,  and  not  contained  in  a  package  with  an  "  official  certificate  "  of 
the  kind  referred  to  below  impressed  on  it,  or  affixed  or  attached  to  it. 
These  meats  are  classed  together  in  the  Regulations  as  "  Foreign  Meat 
of  Class  I.,"  and  unless  the  importer  of  meat  of  this  class  exports  it  at 
his  own  expense,  or  furnishes  proof,  in  the  manner  prescribed  by  the 
Regulations,  that  it  is  not  intended  for  sale  for  human  consumption, 
the  meat  is  required  to  be  destroyed.  As  regards  boneless  meat,  the 
Board  specially  desire  to  point  out  that  the  effect  of  the  Regulations  is 
not  to  prohibit  entirely  the  importation  of  such  meat.  If  it  is  imported 
in  such  shape  or  in  such  condition  as  to  afford  sufficient  means  of  identi- 
fication with  definite  parts  of  a  carcase,  it  will  not  come  within  the  defi- 
nition of  "  Foreign  Meat  of  Class  T." 

With  a  view  to  stopping  the  importation  of  carcases  of  pigs  from 
which  the  Ijonphatic  glands  about  the  throat  and  elsewhere  are  absent 
(thereby  preventing  the  detection  of  evidence  of  tuberculosis  and  other 
disease  in  the  carcase),  the  Regulations  provide  that  carcases  of  pigs, 
not  prepared  as  bacon  or  ham,  but  imported  without  the  lymphatic  glands 
and  without  the  head  in  its  natural  state  of  attachment  (Foreign  Meat  of 
Class  II.),  shall  be  dealt  with  in  a  similar  manner  to  Foreign  Meat  of 
Class  I. 

Foreign  Meat  of  Class  III.  consists  of  the  severed  parts  of  a  pig,  not 
prepared  as  bacon  or  ham,  and  not  being  Foreign  Meat  of  Class  I.,  but 
contained  in  a  package  with  an  "  official  certificate  "  attached  as  evidence 
that  the  pig  from  which  the  meat  is  derived  has  been  certified  by  a  com- 
petent authority  in  the  place  of  origin  to  be  free  from  disease  at  the  time 
of  slaughter,  and  that  the  meat  has  been  certified  by  the  like  authority 
to  have  been  dressed  or  prepared,  and  packed  with  the  needful  observance 
of  all  requirements  for  the  prevention  of  danger  arising  to  public  health 
from  the  meat  as  an  article  of  food.  The  Board  hope  at  an  early  date  to 
define  and  publish  in  the  manner  prescribed  by  Article  I.  (e)  of  the  Regu- 
lations the  "  official  certificates  "  that  are  to  be  accepted  for  this  purpose. 

A  further  object  of  the  Regulations  is  to  provide  means  by  which 
foreign  meat  generally  when  diseased,  unsound,  unwholesome,  or  unfit 
for  human  consumption  may  be  detected  and  dealt  with  by  public  health 
authorities  at  the  place  of  importation. 


VOL.  V. 
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Date  on  which  the  Regulations  take  effect 

The  Regulations  will  take  effect  on  and  after  ist  January  1909,  and 
in  the  interests  of  public  health  and  of  uniformity  of  administration  it  is 
desirable  that  the  arrangements  necessary  to  give  effect  to  them  should 
be  completed  before  that  date  in  all  the  districts  to  which  they  apply. 

Inspection 

Powers  of  inspection  for  the  purposes  of  the  Regulations  are  conferred 
upon  the  Medical  Officer  of  Health,  or  any  legally  qualified  medical  prac- 
titioner appointed  by  the  Local  Authority  to  act  in  the  execution  of  the 
Regulations,  and  upon  any  other  person  appointed  or  employed  by  the 
Local  Authority  under  the  Regulations  to  exercise  any  powers  or  dis- 
charge any  duties  assigned  to  the  Medical  Officer  of  Health.  The  appoint- 
ment and  payment  of  such  persons  is  authorised  by  Article  XV.  of  the 
Regulations,  and  it  is  open  to  the  Local  Authority  to  appoint  the  Sanitary 
Inspector,  or  the  Veterinary  Surgeon  approved  in  terms  of  Section  43 
of  the  Public  Health  (Scotland)  Act,  1897,  to  carry  out  the  Regulations. 
The  officer  so  appointed  must,  however,  act  under  the  direction  of  the 
Medical  Officer  of  Health. 


Procedure  under  the  Regulations 

The  Regulations  require  by  Article  III.  (2)  that  the  Ofacer  of  Customs 
shall  cause  to  be  detained,  for  examination  by  the  Medical  Officer  of  Health 
of  the  Local  Authority,  any  foreign  meat  that  in  his  opmion  has  the 
characteristics  of  foreign  meat  of  either  Class  I.  or  Class  II. 

If  he  finds  that  the  cargo  comprises  Foreign  Meat  of  Class  III.  or 
Foreign  Meat  Unclassed,  he  may  aUow  it  to  be  removed  unless  he  is  of 
opinion  that  the  meat  requires  examination  by  the  Medical  Officer  of 
Health. 

It  will  be  the  duty  of  the  Medical  Officer  of  Health,  on  bemg  mformed 
bv  the  Customs  Officer  of  the  detention,  to  examine  the  meat  and  to  give 
either  a  notice  forbidding  its  removal  for  any  purpose  other  than  exporta- 
tion, or  a  certificate  that  it  may  be  removed.  But  he  is  not  to  give  a 
certificate  and  must  give  a  notice  as  regards  Foreign  Meat  of  Class  I.  or 
Class  IL,  and  also  as  regards  Foreign  Meat  of  Class  III.  or  Foreign  Meat 
Unclassed  if  it  is,  in  his  opinion,  notwithstanding  the  official  certificate, 
diseased,  unsound,  unwholesome,  or  unfit  for  human  consumption. 

The  Regulations  as  to  the  action  to  be  taken  where  the  Medical  Officer 
of  Health  gives  a  notice  of  the  kind  referred  to  will  be  found  in  Articles  VI. 
to  IX.  As  regards  the  last  paragraph  of  Article  VIII.,  the  Board  would 
recommend  that  a  copy  of  the  order  be  sent  by  the  Local  Authority  to 
the  Local  Authority  of  the  district  in  which  the  person  to  whom  the 
consignment  is  to  be  delivered  resides. 

Article  X.  requires  a  record  to  be  kept  of  foreign  meat  destroyed,  and 
Article  XII.  enables  the  Medical  Officer  of  Health  to  take  samples  of 
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foreign  meat  for  ihe  purpose  of  the  Regulations.  He  is  to  dispose  of  the 
samples  in  such  manner  as  the  Local  Authority  direct. 

Under  Article  IV.,  it  will  be  observed,  the  Medical  Officer  of  Health  is 
empowered  to  examine  any  foreign  meat  that  is  still  in  the  District,  even 
though  its  removal  from  the  ship,  or  from  the  place  of  delivery  or  of  land- 
ing, may  have  been  allowed,  and,  if  he  is  of  opinion  that  it  should  not  be 
removed  to  a  place  of  destination  for  any  purpose  other  than  exportation, 
he  is  to  give  notice  forbidding  its  removal  except  for  exportation. 

Provision  for  determination  of  Differences,  &c. 

Article  XVIL  empowers  the  Board,  on  the  application  of  all  the 
parties  affected,  to  determine,  either  as  arbitrators  or  otherwise,  any 
difference  arising  in  relation  to  any  subject-matter  of,  or  anything' done 
under,  the  Regulations. 
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""''^ 

PUBLIC  HEALTH,  SCOTLAND 
Unsound  Food 

The  Public  Health  (Foreign  Meat)  Regulations  (Scotland),  1908 

Dated  November  25,  1908 

To  all  Local  Authorities  in  Scotland  ; — 
To  all  Officers  of  Customs  ; — 
To  all  Medical  Officers  of  Health  ;— 
To  aU  Masters  of  Ships  ; — 
And  to  all  others  whom  it  may  concern. 
Whereas  by  Section  i  of  the  Public  Health  (Regulations  as  to  Food) 
Act,  1907,  it  is  enacted  as  follows  : — 

"  (1)  The  power  of  making  regulations  under  the  Public  Health 
"Act,  1896,  and  the  enactments  mentioned  in  that  Act, 
"  shall  include  the  power  of  making  regulations  authorising 
"  measures  to  be  taken  for  the  prevention  of  danger  arising 
"  to  public  health  from  the  importation,  preparation,  storage, 
"  and  distribution  of  articles  of  food  or  drink  (other  than 
"  drugs  or  water)  intended  for  sale  for  human  consumption, 
"  and  without  prejudice  to  the  generality  of  the  powers  so 
"  conferred,  the  regulations  may — • 

"  {a)  provide  for  the  examination  and  taking  of  samples 

of  any  such  articles  ; 
"  {b)  apply,  as  respects  any  matters  to  be  dealt  with  by 
"  the  regulations,  any  provision  in  any  Act  c.f 
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"  Parliament  dealing  with  the  like  matters,  with 
"  the  necessary  modifications  and  adaptations  ; 
"  (c)  provide  for  the  recovery  of  any  charges  authorised 
"to  be  made  by  the  regulations  for  the  purposes 
"  of  the  regulations  or  any  services  performed 
"  thereunder ; 

"  (2)  For  the  purposes  of  regulations  made  under  this  Act,  articles 
"  commonly  used  for  the  food  or  drink  of  man  shall  be 
"  deemed  to  be  intended  for  sale  for  human  consumption 
"  unless  the  contrar}?-  is  proved. 
"  (3)  In  the  apphcation  of  this  Act  to  Scotland,  Part  IV.  of  the 
"  Pubhc  Health  (Scotland)  Act,  1897,  shall  be  substituted 
"  for  the  Pubhc  Health  Act,  1896." 
And  whereas  by  Section  85  of  the  Pubhc  Health  (Scotland)  Act,  1897, 
it  is  enacted  that  Regulations  of  the  Local  Government  Board  for  Scot- 
land made  in  pursuance  of  Part  IV.  of  the  said  Act  may  provide  for  such 
Regulations  being  enforced  and  executed  by  the  Officers  of  Customs,  as 
well  as  by  other  Authorities  and  Officers,  and  by  subsection  2  of  the  afore- 
said section  it  is  provided  that  the  Regulations  shall  be  subject  to  the 
consent,  so  far  as  they  apply  to  the  Officers  of  Customs,  of  the  Commis- 
sioners of  His  Majesty's  Customs  ; 

And  whereas,  for  the  prevention  of  danger  arising  to  pubhc  health, 
it  is  expedient  that  such  Regulations  as  are  hereinafter  set  forth  be 
made  in  relation  to  articles  of  food  ;  . 

And  whereas  the  Commissioners  of  His  Majesty's  Customs  have  signi- 
fied their  consent  to  the  said  Regulations,  so  far  as  they  apply  to  the 

Officers  of  Customs  :  r     o    ^1  j 

Now  therefore.  We,  the  Local  Government  Board  for  Scotland,  by 
this  Our  Order,  and  in  the  exercise  of  the  powers  conferred  upon  Us  by 
the  Public  Health  (Scotland)  Act,  1897,  and  the  Pubhc  Health  (Regula- 
tions as  to  Food)  Act,  1907,  and  of  every  other  power  enabhng  Us  m  that 
behalf,  do  make  the  following  Regulations,  that  is  to  say :— 

Article  I.— In  these  Regulations,  unless    the   contrary  intention 

^^^^^11)  The  expression  "  cattle  "  includes  a  bull,  cow,  ox,  heifer,  calf, 
ram,  ewe,  wether,  goat,  and  kid  ; 

(b)  The  expression  "  pig  "  includes  a  boar,  sow,  and  hog  ; 

(c)  The  expression  "  meat  "  means  pork,  the  flesh  of  cattle,  any 

other  edible  part  of  a  pig  or  of  cattle,  or  a  substance  com- 
pound, material,  or  article  of  which  pork,  or  the  flesh  of  cattle 
or  any  other  edible  part  of  a  pig  or  of  cattle  is  an  mgredient ; 

(d)  The  expression  "foreign"  used  in  relation  to  meat  means 

brought  from  a  place  situate  elsewhere  than  m  the  United 
Kingdom,  the  Channel  Islands,  or  the  Isle  of  Man  ; 

(e)  The  expression  "  Official  Certificate  "  used  in  relation  to  foreign 

meat  or  in  relation  to  a  box,  case,  receptacle,  or  package 
containing  foreign  meat,  means  a  certificate,  label,  maiK, 
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stamp,  or  other  voucher  which,  by  a  notice  pubhshed  in 
the  Edinburgh  Gazette  at  any  time  during  the  period 
of  twelve  months  beginning  on  the  First  day  of  October, 
One  thousand  nine  hundred  and  eight,  is  declared  to  be 
admissible  during  the  said  period  in  the  manner,  to  the 
extent,  and  subject  to  the  rules  and  conditions,  prescribed 
in  that  notice,  as  evidence  that  the  cattle  or  pig  from 
which  the  meat  is  derived  has  been  certified  by  a  competent 
authority  in  the  place  of  origin  to  be  free  from  disease  at 
the  time  of  slaughter,  and  that  the  meat  has  been  certified 
by  the  like  authority  to  have  been  dressed  or  prepared,  and 
packed  with  the  needful  observance  of  all  requirements  for 
the  prevention  of  danger  arising  to  public  health  from 
the  meat  as  an  article  of  food  ; 
(/)  The  expression  "  Foreign  Meat  of  Class  I."  means  foreign  meat 
in  the  form — 

(a)  Of  scrap  meat,  namely,  meat  which,  whether  it  is  fresh,  or 

has,  before  importation,  been  subjected  to  a  process  of 
freezing  or  other  refrigeration,  or  to  chemical  or  other 
treatment,  with  or  without  the  addition  of  any  preser- 
vative or  colouring  substance — 

(i)  consists  of  scraps,  trimmings,  or  other  pieces  of 
such  shape  or  in  such  condition  as  to  afford  insufficient 
means  of  identification  with  defijiite  parts  of  a  carcase  ; 

(ii)  has  not,  before  importation,  been  made  ready  for 
human  consumption  in  the  form  of  a  sausage,  or  of 
another  prepared  or  manufactured  article  of  food  ;  and 

(iii)  is  without  bone  in  its  natural  state  of  attachment ; 

or 

(b)  Of  tripe,  namely,  any  edible  part  of  the  stomach,  or 
Of  a  tongue,  or  kidney, 

to  which  formalin,  or  a  solution,  or  other  preparation  of, 
or  comprising  formic  aldehyde  ;  or  a  compound  containing 
fluorine  or  boron  ;  or  salicylic  acid,  formic  acid,  sulphurous 
acid,  benzoic  acid,  or  any  compound  of  any  such  acid  has 
been  applied  ; 

or 

(c)  Of  severed  parts  of  the  carcase  of  a  pig,  or  of  other  edible 

parts  of  a  pig,  which  have  not,  before  importation,  been 
salted,  cured,  pickled,  dried,  or  smoked,  or  otherwise 
prepared  as  bacon  or  ham,  and  which  are  not  contained  in 
a  box,  case,  receptacle,  or  package  with  an  official  certifi- 
cate impressed  thereon,  or  affixed  or  attached  thereto  ; 
(g)  The  expression  "  Foreign  Meat  of  Class  II."  means  foreign  meat 
which,  being  in  the  form  of  the  entire  carcase  of  a  pig,  has 
not,  before  importation,  been  salted,  cured,  pickled,  dried, 
or  smoked,  or  otherwise  prepared  as  bacon  or  ham,  and  is 
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without  the  head  in  its  natural  state  of  attachment  to  the 
carcase,  and  is  without  the  lymphatic  glands  about  the 
throat  and  any  other  part  of  the  carcase  in  their  natural 
position  ; 

{h)  The  expression  "  Foreign  Meat  of  Class  III."  means  foreign 
meat  which  is  in  the  form  of  severed  parts  of  the  carcase  of  a 
pig,  or  of  other  edible  parts  of  a  pig,  which  has  not,  before 
importation,  been  salted,  cured,  pickled,  dried,  or  smoked, 
or  otherwise  prepared  as  bacon  or  ham,  which  is  not  and  does 
not  comprise  any  foreign  meat  of  Class  I.,  and  which  is 
contained  in  a  box,  case,  receptacle,  or  package  with  an 
official  certificate  impressed  thereon,  or  affixed  or  attached 
thereto  ; 

(i)  The  expression  "  Foreign  Meat  Unclassed  "  means  foreign  meat 
other  than  foreign  meat  of  Class  I.,  foreign  meat  of  Class  II., 
or  foreign  meat  of  Class  III.  ; 

(/)  The  expression  "  importer  "  means  any  person  in  the  United 
Kingdom  who,  either  as  owner  or  consignee,  agent  or  broker, 
is  entitled  to  the  possession,  custody,  or  control  of  any 
foreign  meat ; 

(k)  The  expression  "  ship  "  includes  any  sailing  or  steam  ship, 
vessel,  or  boat  not  belonging  to  His  Majesty  or  any  Foreign 
Government ; 

{I)  The  expression  "  Officer  of  Customs "  includes  any  person 
acting  under  the  authority  of  the  Commissioners  of  His 
Majesty's  Customs  ; 

(w)  The  expression  "  Master  "  used  in  relation  to  a  ship  includes 
the  officer,  or  other  person  for  the  time  being  in  charge  or 
command  of  the  ship  ; 

{n)  The  expression  "  Local  Authority  "  has  the  same  meaning  as 
in  the  PubHc  Health  (Scotland)  Act,  1897,  and  includes  any 
Port  Local  Authority  or  Joint  Port  Local  Authority  con- 
stituted in  terms  of  that  Act ; 

(0)  The  expression  "  Medical  Officer  of  Health  "  includes  any  duly 
quahfied  Medical  Practitioner  appointed  or  employed  by  a 
Local  Authority  to  act  in  the  execution  of  these  Regulations  ; 
and  any  other  person  appointed  or  employed  by  the  Local 
Authority  under  these  Regulations  to  exercise  any  powers, 
or  to  discharge  any  duties  assigned  to  the  Medical  Officer  of 

Health.  ^, 
Article  II.— These  Regulations  shaU  come  into  operation  on  the 
First  day  of  January,  One  thousand  nine  hundred  and  nme,  and  shall 
then  and  thereafter  apply  and  have  effect  in  relation  to  the  Distnct  01 
every  Local  Authority  throughout  Scotland,  and  shall  be  enforced  and 
executed  by  every  Officer  of  Customs,  by  every  Local  Authority,  and 
by  the  Medical  Officer  of  Health,  and  where  the  circumstances  so  require, 
by  any  other  Officer  of  a  Local  Authority. 
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Article  III .— (i)  The  Officer  of  Customs,  on  the  arrival  of  a  ship 
within  the  District,  shall  ascertain  whether  the  cargo  of  the  ship  com- 
prises any  foreign  meat. 

(2)  Where  the  Officer  of  Customs  finds,  or  has  reason  to  believe,  that 
the  cargo  comprises  foreign  meat  having,  according  to  the  best  opinion 
which,  in  the  circumstances  of  the  case,  his  knowledge  enables  him  to 
form,  the  characteristics  of  Foreign  Meat  of  Class  I.,  or  of  Foreign  Meat  of 
Class  II.,  the  Officer  of  Customs  by  a  notice  in  writing  given  to  the  Master 
or  to  the  importer  shall  require  that,  until  the  meat  has  been  examined 
by  the  Medical  Officer  of  Health,  it  shall  not  be  removed  from  the  ship, 
or  from  the  place  of  delivery  or  of  landing,  or  from  any  other  place  which- 
the  Officer  of  Customs  specifies  in  the  notice. 

The  Officer  of  Customs  shall  at  the  same  time  inform  the  Medical 
Officer  of  Health  to  the  effect  of  the  notice. 

(3)  Where  the  Officer  of  Customs  finds  that  the  cargo  comprises 
Foreign  Meat  of  Class  III.,  or  Foreign  Meat  Unclassed,  the  Officer  of 
Customs,  unless,  by  reason  of  facts  brought  to  his  knowledge,  or  of 
representations  made  to  him,  he  is  of  opinion  that  the  meat  requires 
examination  by  the  Medical  Officer  of  Health,  may  allow  the  meat  to  be 
removed  from  the  ship,  or  from  the  place  of  delivery  or  of  landing  without 
any  such  examination. 

Where  the  Officer  of  Customs  is  of  opinion  that  the  meat  requires 
examination  by  the  Medical  Officer  of  Health,  the  Officer  of  Customs  by 
a  notice  in  writing  shall  require  that,  until  the  meat  has  been  examined 
by  the  Medical  Officer  of  Health,  it  shall  not  be  removed  from  the  ship, 
or  from  the  place  of  delivery  or  of  landing,  or  from  any  other  place  which 
the  Officer  of  Customs  specifies  in  the  notice. 

The  Officer  of  Customs  shall  at  the  same  time  inform  the  Medical 
Officer  of  Health  to  the  effect  of  the  notice. 

(4)  Where  any  notice  has  been  given  in  relation  to  any  foreign  meat 
by  the  Officer  of  Customs,  in  pursuance  of  subdivision  (2)  or  of  sub- 
division (3)  of  this  Article,  a  person  shall  not,  without  the  express  per- 
mission of  the  Officer  of  Customs,  remove  the  meat,  at  anv  time  before 
its  examination  by  the  Medical  Officer  of  Health,  from  the  ship,  or  from 
the  place  of  deUvery  or  of  landing,  or  from  any  other  place  specified  in 
the  notice. 

(5)  On  being  informed  by  the  Officer  of  Customs  to  the  effect  of  the 
notice  given  by  him  in  pursuance  of  subdivision  (2)  or  of  subdivision  (3) 
of  this  Article,  the  Medical  Officer  of  Health  shall  forthwith  proceed  to 
examine  the  foreign  meat  to  which  the  notice  relates. 

If,  upon  his  examination  of  the  meat,  the  Medical  Officer  of  Health 
is  of  opinion  that  the  meat  may  be  removed  to  a  place  of  destination  in 
Scotland  for  any  purpose  other  than  exportation,  he  shall  give  a  certificate 
in  writing  to  that  effect. 

If,  upon  his  examination  of  the  meat,  the  Medical  Officer  of  Health 
is  of  opinion  that  the  meat  should  not  be  removed  to  a  place  of  destination 
in  Scotland  for  any  purpose  other  than  exportation,  he  shall  by  a  notice 
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in  writing  forbid  the  removal  of  the  meat  for  any  purpose  other  that 
exportation. 

(6)  Every  notice  given  by  the  Officer  of  Customs,  and  every  certificate 
and  every  notice  given  by  the  Medical  Officer  of  Health  in  pursuance  of 
this  Article  shall  set  forth  the  description  of  the  foreign  meat  to  which 
the  notice  or  certificate  relates,  and  such  other  details  as  will  suffice 
to  identify  the  particular  consignment. 

The  Medical  Officer  of  Health  shall  give  every  such  certificate  in 
duplicate,  and  every  such  notice  in  triplicate. 

The  Medical  Officer  of  Health  shall  give  one  copy  of  the  certificate  to 
the  Officer  of  Customs,  and  one  copy  to  the  importer. 

The  Medical  Officer  of  Health  shall  give  one  copy  of  the  notice  to  the 
Officer  of  Customs,  one  copy  to  the  importer,  and  one  copy  to  the  Local 
Authoritv. 

Article  IV.— (i)  Where  the  Medical  Officer  of  Health  has  ascertained 
that  any  foreign  meat  which  the  Officer  of  Customs  has  allowed  to  be 
removed  is  still  v^dthin  the  District,  the  Medical  Officer  of  Health  may 
proceed  forthwith  to  examine  the  meat. 

If,  upon  his  examination  of  the  meat,  the  Medical  Officer  of  Health 
is  of  opinion  that  the  meat  should  not  be  removed  to  a  place  of  destina- 
tion in  Scotland  for  any  purpose  other  than  exportation,  he  shall  by  a 
notice  in  writing  forbid  the  removal  of  the  meat  for  any  purpose  other 
than  exportation. 

(2)  Every  notice  given  by  the  Medical  Officer  of  Health  in  pursuance 
of  this  Article  shaU  set  forth  the  description  of  the  foreign  meat  to  which 
the  notice  relates,  and  such  other  details  as  will  suffice  to  identify  the 
particular  consignment. 

The  Medical  Officer  of  Health  shall  give  every  such  notice  m  duphcate. 
The  Medical  Officer  of  Health  shall  give  one  copy  of  the  notice  to  the 
importer,  and  one  copy  to  the  Local  Authority. 

Article  v.— The  Medical  Officer  of  Health  in  determmmg  whether, 
in  the  case  of  any  foreign  meat  to  which  these  Regulations  apply,  he  shall 
give  a  certificate  or  a  notice  in  pursuance  of  these  Regulations,  shall 
observe  and  complv  with  the  following  rules,  that  is  to  say  :— 

He  shall  not"  give  a  certificate  and  shall  give  a  notice  as  regards 

Foreign  Meat  of  Class  I.  and  Foreign  Meat  of  Class  II.  : 
He  shall  not  give  a  certificate  and  shaU  give  a  notice  as  regards 
Foreign  Meat  of  Class  III  ,  or  Foreign  Meat  Unclassed  if,  in 
hi<^  opinion,  the  meat,  notwithstanding  the  official  certificate, 
is  diseased,  unsound,  unwholesome,  or  unfit  for  human  con- 
sumption. +1  « 
Article  VI.— The  Local  Authority,  within  twelve  hours  after  the 
receipt  of  a  copy  of  a  notice  by  the  Medical  Officer  of  Health,  in  Pursuance 
of  subdivision  (5)  of  Article  III.,  or  of  subdivision  (i)  of  Article  lV  |  th 
respect  to  any  foreign  meat,  shall  give  to  the  importer  notice  m  m  t  ng 
which,  in  addition  to  such  other  particulars  (if  any)  as  the  ^^^^f  Autho- 
rity deem  necessary  or  expedient,  shall  state  that,  miless,  withm  twelve 
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hours  after  the  receipt  of  the  notice,  the  importer  gives  to  the  Local 
Authority  a  written  undertaking  to  the  effect  that,  subject  to  compliance 
in  all  respects  with  the  requirements  of  any  Regulations  made  under  the 
Public  Health  (Regulations  as  to  Food)  Act,  1907,  and  in  force  for  the 
time  being,  he  will  export  the  meat  at  his  own  expense,  or,  in  proceedings 
before  a  Sheriff,  Magistrate,  or  Justice  in  pursuance  of  those  Regulations, 
he  will  prove  (i)  that  the  meat  is  not  diseased,  unsoimd,  unwholesome, 
or  unfit  for  human  consumption,  or  (2)  that  it  is  not  intended  for  sale  for 
human  consumption,  the  Local  Authority  will  cause  the  meat  to  be 
destroyed  under  the  supervision  of  the  Medical  Officer  of  Health. 

Article  VIL — (i)  "Where,  in  pursuance  of  Article  VL,  a  notice  has 
been  given  by  the  Local  Authority  \\dth  respect  to  any  foreign  meat 
and  no  such  written  undertaking  as  is  described  in  the  notice  has  been 
received  by  the  Local  Authority  within  the  time  specified  in  the  notice, 
the  Local  Authority  shall  forthwith  cause  the  meat  to  which  the  notice 
relates  to  be  destroyed,  tmder  the  supervision  of  the  Medical  Officer  of 
Health. 

(2)  Where,  in  pursuance  of  Article  VL,  a  notice  has  been  given  by 
the  Local  Authority  with  respect  to  any  foreign  meat,  and  within  the 
time  specified  in  the  notice,  the  Local  Authority  have  received  such  a 
written  undertaking  as  is  described  in  the  notice  to  the  effect  that  the 
importer  will  at  his  own  expense  export  the  meat,  and  within  three  days 
after  the  receipt  by  the  Local  Authority  of  the  undertaking  the  importer 
fails  to  export  the  meat,  the  Local  Authority  shall  cause  the  meat  to  be 
destroyed  under  the  supervision  of  the  Medical  Officer  of  Health. 

Article  VHL — (i)  Where,  in  pursuance  of  Article  VL,  a  notice  has 
been  given  by  the  Local  Authority  with  respect  to  any  foreign  ineat,  and 
within  the  time  specified  in  the  notice,  the  Local  Authority  have  received 
such  a  written  undertaking  as  is  described  in  the  notice  to  the  effect 
that,  subject  to  compliance  in  all  respects  with  any  Regulations  made 
under  the  Pubhc  Health  (Regulations  as  to  Food)  Act,  1907,  and  in  force 
for  the  time  being,  the  importer,  in  proceedings  before  a  Sheriff,  Magis- 
trate, or  Justice,  in  pursuance  of  those  Regulations,  will  prove  (i)  that 
the  meat  is  not  diseased,  unsound,  unwholesome,  or  unfit  for  human 
consumption,  or  (2)  that  it  is  not  intended  for  sale  for  human  consumption, 
the  Local  Authority  shall  within  twenty-four  hours  after  the  receipt 
of  the  written  undertaking  take  such  steps  as  are  prescribed  or  authorised 
by  this  Article  to  obtain  the  decision  of  a  Sheriff,  Magistrate,  or  Justice 
with  respect  to  the  subject-matter  of  the  undertaking  of  the  importer  or 
to  any  subject-matter  of  this  Article. 

(2)  For  the  purposes  of  this  Article,  an  application  may  be  made  by 
the  Local  Authority  to  any  Sheriff,  Magistrate,  or  Justice  having  jurisdic- 
tion in  the  District,  who  shall  direct  any  foreign  meat  to  be  destroj^ed  by 
the  Local  Authority  under  the  supervision  of  the  Medical  Officer  of  Health, 
if  the  Sheriff,  Magistrate,  or  Justice  is  satisfied  that,  in  pursuance  of  any 
Regulations  made  under  the  Public  Health  (Regulations  as  to  Food)  Act, 
1907,  and  in  force  for  the  time  being,  the  removal  of  the  meat  to  a  place 
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of  destination  in  Scotland  for  any  purpose  other  than  exportation  has 
been  forbidden,  and  that  there  is  an  absence  of  proof  (i)  that  the  meat 
is  not  diseased,  unsound,  unwholesome,  or  unfit  for  human  consumption, 
or  (2)  that  it  is  not  intended  for  sale  for  human  consumption. 

Where  the  Sheriff,  Magistrate,  or  Justice  is  satisfied  that  it  lias  been 
proved  (i)  that  the  meat  is  not  diseased,  unsound,  unwholesome,  or 
unfit  for  human  consumption,  or  (2)  that  it  is  not  intended  for  sale  for 
human  consumption,  he  shall  make  an  order  of  dismissal  of  the  applica- 
tion. By  that  order  the  Sheriff,  Magistrate,  or  Justice  shall  direct  that 
the  prohibition  of  the  removal  of  the  meat  in  pursuance  of  any  such 
Regulation  as  aforesaid  shall  cease  to  have  effect. 

The  Sheriff,  Magistrate,  or  Justice  shall  further  set  forth  in  the  order 
the  description  of  and  such  other  details  as  will  suffice  to  identify  the 
particular  consignment  of  meat ;  together  with  the  name,  description, 
and  abode  of  the  importer,  and  the  name,  description,  and  abode  of  the 
person  to  whom  the  consignment  of  meat  is  to  be  delivered  ;  and  shall 
forthwith  furnish  the  Local  Authority  with  a  copy  of  the  order. 

Article  IX.— Where  a  notice  forbidding  the  removal  of  any  foreign 
meat  has  been  given  by  the  Medical  Officer  of  Health  in  pursuance  of  sub- 
division (5)  of  Article  III.,  or  of  subdivision  (i)  of  Article  IV.,  and  a 
Sheriff,  Magistrate,  or  Justice  has  not,  in  pursuance  of  subdivision  (2)  of 
Article  VIII.,  directed  that  the  prohibition  of  the  removal  of  the  meat 
shall  cease  to  have  effect,  a  person  shall  not  at  any  time  remove  the 
meat  to  a  place  of  destination  in  Scotland  for  any  purpose  other  than 
exportation. 

Article  X.— Where  the  Local  Authority  in  pursuance  of  these  Regu- 
lations cause  any  foreign  meat  to  be  destroyed,  the  Local  Authority, 
before  the  destruction  of  the  meat,  shall  cause  the  description  of,  and 
such  other  details  as  will  suffice  to  identify  the  particular  consignment 
to  be  duly  recorded,  shall  give  to  the  importer  a  notice  in  writmg  of  the 
destruction  of  the  meat,  including  the  contents  of  the  record,  and  shall 
keep  the  record  in  their  custody  for  a  period  of  not  less  than  twelve 

months.  xxi-  -d 

Article  XI  —A  certificate  or  notice  which,  in  pursuance  of  these  Regu- 
lations, the  Medical  Officer  of  Health  is  empowered  or  required  or  the 
Local  Authority  are  required  to  give,  may  be  given  by  properly  addressmg, 
prepaying,  and  posting  a  letter  containing  the  certificate  or  notice. 

Article  XII.-The  Medical  Officer  of  Health  may,  for  any  purpose  of 
these  Regulations,  take  a  sample  of  foreign  meat  on  board  a  ship  or 
delivered  overside  or  landed  within  the  District,  and  shall  dispose  of  the 
sample  in  such  manner  as  the  Local  Authority  direct. 

Article  XIII.— A  Master  of  a  ship  or  another  person  shaU  not  know- 
ingly land  or  put  on  shore  within  the  District  of  a  Local  Authority  any 
foreign  meat  which,  in  comphance  with  a  requisition  of  a  Local  Authority 
in  pursuance  of  these  Regulations,  the  importer  has  caused  to  be  exported. 

Article  XIV.-A  person,  in  relation  to  anything  withm  his  knowledge 
shall  answer  truly  all  such  questions  put  to  him  by,  and  give  all  such 
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information  to,  the  Officer  of  Customs  or  the  Medical  Officer  of  Health  as 
are  necessary  for  any  purpose  of  these  Regulations  ;  and  a  person,  in 
relation  to  anything  within  his  knowledge,  and  material  to  any  purpose 
of  proceedings  in  pursuance  of  these  Regulations,  shall  make  a  true 
statement,  and  truly  answer  any  question  when  required  or  put  by  a 
Sheriff,  Magistrate,  or  Justice  or  other  competent  authority  in  the  course 
and  for  any  purpose  of  those  proceedings. 

Article  XV.— (i)  The  Local  Authority  may  appoint  and  pay  a  legally 
quahfied  Medical  Practitioner  to  act  in  the  execution  of  these  Regulations, 
either  in  the  place  of,  or  as  an  Assistant  to,  the  Medical  Officer  of  Health. 

(2)  The  Local  Authority  may  also  appoint  or  employ  and  pay  a 
person  to  act,  under  the  direction  of  the  Medical  Officer  of  Health,  in  the 
exercise  of  any  such  powers  or  in  the  discharge  of  any  such  duties  of  the 
Medical  Officer  of  Health  under  these  Regulations  as  the  Local  Authority 
assign  to  the  person  so  appointed. 

Article  XVL — Two  or  more  Local  Authorities  shall  act  together 
for  the  purposes  of  these  Regulations  in  every  case  in  which  We,  by  order, 
require  any  such  joint  action. 

In  every  such  case,  these  Regulations  shall,  in  relation  to  each  Local 
Authority  and  to  each  District  of  a  Local  Authority  to  whom  and  to 
which  the  Order  appHes,  have  effect  subject  to  such  adaptations  and 
modifications  as  are  made  by  the  Order. 

Article  XVH. — (i)  If  a  difference  arises  in  relation  to  any  subject- 
matter  of,  or  to  anything  done  under  these  Regulations,  the  difference 
may,  on  the  application  of  aU  the  parties  affected,  be  referred  to  Us  for 
determination. 

(2)  It  shall  be  at  Our  option  to  determine  any  such  difference  as 
arbitrators  or  otherwise  ;  and,  if  We  elect  to  determine  the  difference  as 
arbitrators,  the  provisions  of  the  Regulation  of  Railways  Act,  1868, 
respecting  arbitrations  by  the  Board  of  Trade,  and  the  enactments 
amending  those  pro\dsions  shall  apply  as  if  they  were  re-enacted  in  these 
Regulations,  and  in  terms  made  appHcable  to  Us,  and  to  the  determina- 
tion of  the  difference. 

(3)  Where  We  elect  to  determine  any  such  difference  otherwise  than 
as  arbitrators,  We  may  by  Our  Order  determine  the  difference,  and  Our 
determination  shaU  be  final  and  conclusive. 

(4)  Every  Order  made  by  Us  in  pursuance  of  this  Article  shall  have 
effect  as  if  the  Order  were  enacted  in  these  Regulations. 

Article  XVIII.— These  Regulations  may  be  cited  as  "The  Pubhc 
Health  (Foreign  Meat)  Regulations  (Scotland),  1908." 

Given  under  the  Seal  of  Office  of  the  Local  Government  Board  for 
Scotland,  this  Twenty-fifth  day  of  November,  in  the  year  One 
thousand  nine  hundred  and  eight. 

(l.s.)  J.  Patten  MacDougall, 

Vice-President. 

G.  Falconar-Stewart, 

Secretary, 
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Notice.  The  Public  Health  (Scotland)  Act,  1897,  provides  by 
Section  87  that  if  any  person  wilfuUy  neglects  or  refuses  to  obey  or  carry 
out,  or  obstructs  the  execution  of,  any  regulation  made  under  Part  IV. 
of  the  Act,  he  shall  be  Uable  to  a  penalty  not  exceeding  one  hundred 
pounds,  and  in  the  case  of  a  continuing  offence  to  a  further  penalty  not 
exceeding  -fijty  pounds  for  every  day  during  which  the  offence  continues  : 
and  any  such  penalty  shall  be  recoverable  with  expenses  at  the  instance 
of  the  Lord-Advocate  on  behalf  of  the  Board,  or  by  any  Local  Authority 
with  the  consent  of  the  Board  in  any  competent  Court.  The  power  of 
making  regulations  under  Part  IV.  of  the  PubUc  Health  (Scotland)  Act, 
1897,  is  enlarged  by  the  Pubhc  Health  (Regulations  as  to  Food)  Act, 
1907. 
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From  Regulations  issued  on  September  12,  1908,  "  to  aU  Port  Sanitary 
Authorities,  to  all  other  Sanitary  Authorities  as  herein  defined,  to  all 
Officers  of  Customs,  to  all  Medical  Officers  of  Health  of  the  Sanitary 
Authorities  aforesaid,  to  all  Masters  of  Ships,  and  to  all  others  whom  it 
may  concern,"  the  follo^^^ng  instructions  are  extracted  :— 

{d)  The  expression  "  cattle  "  includes  a  buU,  cow,  ox,  heifer,  calf, 

ram,  ewe,  wether,  goat,  and  kid  ; 
(e)  The  expression  "  pig  "  includes  a  boar,  sow,  and  hog  ; 
(/)  The  expression  "  meat  "  means  pork,  the  flesh  of  cattle,  any 
other  edible  part  of  a  pig  or  of  cattle,  or  a  substance,  com- 
pound, material,  or  article  of  which  pork,  or  the  flesh  of 
cattle,  or  any  other  edible  part  of  a  pig  or  of  cattle  is  an 
ingredient ; 

(a)  The  expression  "  foreign "  used  in  relation  to  meat  means 
brought  from  a  place  situate  elsewhere  than  in  the  United 
Kingdom,  the  Channel  Islands,  or  the  Isle  of  Man  ; 

ih)  The  expression  "  Official  Certificate  "  used  in  relation  to  foreign 
meat  or  in  relation  to  a  box,  case,  receptacle,  or  package 
containing  foreign  meat,  means  a  certificate,  label,  mark, 
stamp  or  other  voucher  which,  by  a  notice  published  in  the 
London  Gazette  at  anv  time  during  the  period  of  twelve 
months  beginning  on  the  First  day  of  October,  One  thousand 
nine  hundred  and  eight,  or  which,  on  and  after  the  expiration 
of  that  period,  by  any  further  Regulations  under  the  1  ubhc 
Health  (Regulations  as  to  Food)  Act,  1907,  is  declared  to  be 
admissible  during  the  said  period,  or  after  the  expiration  of 
the  said  period,  in  the  manner,  to  the  extent,  and  subject 
to  the  rules  and  conditions  prescribed  in  that  notice,  01  m 
those  Regulations,  as  evidence  that  the  cattle  or  pig  from 
which  the  meat  is  derived  has  been  certified  by  a  competent 
authority  in  the  place  of  origin  to  be  free  from  disease  at 
the  time  of  slaughter,  and  that  the  meat  has  been  certified 
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by  the  like  authority  to  have  been  dressed  or  prepared,  and 
packed  with  the  needful  observance  of  all  requirements  for 
the  prevention  of  danger  arising  to  public  health  from  the 
meat  as  an  article  of  food  ; 
(i)  The  expression  "  Foreign  Meat  of  Class  I."  means  foreign  meat 
in  the  form 

(A)  Of  scrap  meat,  namely,  meat  which,  whether  it  is  fresh,  or 

has,  before  importation,  been  subjected  to  a  process  of 
freezing  or  other  refrigeration,  or  to  chemical  or  other 
treatment,  with  or  without  the  addition  of  any  preserva- 
tive or  colouring  substance — 

(i)  consists  of  scraps,  trimmings  or  other  pieces  of 
such  shape  or  in  such  condition  as  to  afford  insufficient 
means  of  identification  with  definite  parts  of  a  carcase  ; 

(ii)  has  not,  before  importation,  been  made  ready  for 
human  consumption  in  the  form  of  a  sausage  or  of 
another  prepared  or  manufactured  article  of  food  ;  and 

(iii)  is  without  bone  in  its  natural  state  of  attach- 
ment ; 

or 

(B)  Of  tripe,  namely,  any  edible  part  of  the  stomach,  or 
Of  a  tongue,  or  kidney, 

to  which  fomialin,  or  a  solution,  or  other  preparation  of, 
or  comprising  formic  aldehyde  ;  or  a  compound  containing 
fluorine  or  boron  ;  or  salicylic  acid,  formic  acid,  sulphurous 
acid,  benzoic  acid,  or  any  compound  of  any  such  acid  has 
been  applied ; 

or 

(c)  Of  severed  parts  of  the  carcase  of  a  pig,  or  of  other  edible 
parts  of  a  pig,  which  have  not,  before  importation,  been 
salted,  cured,  pickled,  dried,  or  smoked,  or  otherwise 
prepared  as  bacon  or  ham,  and  which  are  not  contained  in 
a  box,  case,  receptacle,  or  package  with  an  Official  Certi- 
ficate impressed  thereon,  or  affixed  or  attached  thereto  ; 
(/)  The  expression  "  Foreign  Meat  of  Class  II."  means  foreign  meat 
which,  being  in  the  form  of  the  entire  carcase  of  a  pig,  has 
not,  before  importation,  been  salted,  cured,  pickled,  dried, 
or  smoked,  or  otherwise  prepared  as  bacon  or  ham,  and  is 
without  the  head  in  its  natural  state  of  attachment  to  the 
carcase,  and  is  without  the  lymphatic  glands  about  the 
throat  and  any  other  part  of  the  carcase  in  their  natural 
position  ; 

(k)  The  expression  "  Foreign  Meat  of  Class  III."  means  foreign 
meat  which  is  in  the  form  of  severed  parts  of  the  carcase  of 
a  pig,  or  of  other  edible  parts  of  a  pig,  which  has  not  before 
importation  been  salted,  cured,  pickled,  dried,  or  smoked, 
or  otherwise  prepared  as  bacon  or  ham,  which  is  not  and 
VOL.  V,  o 
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does  not  comprise  any  foreign  meat  of  Class  I.,  and  which  is 
contained  in  a  box,  case,  receptacle,  or  package  with  an 
official  Certificate  impressed  thereon,  or  affixed  or  attached 
thereto  ; 

(/)  The  expression  "  Foreign  Meat  Unclassed  "  means  foreign  meat 
other  than  foreign  meat  of  Class  I.,  foreign  meat  of  Class  II., 
or  foreign  meat  of  Class  III.  ; 

(m)  The  expression  "  importer  "  means  any  person  in  the  United 
Kingdom  who,  either  as  owner  or  consignee,  agent  or  broker, 
is  entitled  to  the  possession,  custody,  or  control  of  any  foreign 
meat  ; 

(«)  The  expression  "  ship  "  includes  a  vessel  or  boat ; 

(o)  The  expression  "  Officer  of  Customs "  includes  any  person 
acting  under  the  authority  of  the  Commissioners  of  His 
Majesty's  Customs  ; 

(p)  The  expression  "  Master '[  used  in  relation  to  a  ship  includes 
the  officer,  or  other  person  for  the  time  being  in  charge  or 
command  of  the  ship  ; 

(q)  The  expression  "  Sanitary  Authority "  means  every  Port 
Sanitary  Authority,  and  every  Council  of  a  Municipal 
Borough  or  other  Urban  District,  and  every  Rural  District 
Council  whose  borough  or  district  includes  or  abuts  on  any 
part  of  a  Customs  port  which  part  is  not  within  the  jurisdic- 
tion of  a  Port  Sanitary  Authority  ; 

{r)  The  expression  "  the  District  "  means  the  District  of  a  Sanitary 
Authority  ; 

(s)  The  expression  "  Medical  Officer  of  Health  "  includes  any  duly 
quahfied  Medical  Practitioner  appointed  or  employed  by  a 
Sanitary  Authority  to  act  in  the  execution  of  these  Regula- 
tions ;  and  any  other  person  appointed  or  employed  by 
the  Sanitary  Authority  under  these  Regulations  to  exercise 
any  powers,  or  to  discharge  any  duties  assigned  to  the 
Medical  Officer  of  Health  ; 

{t)  The  expression  "  Local  Authority  "  means  every  Coimcil  of  a 
Municipal  Borough  or  other  Urban  District  and  eveiy  Rural 
District  Council,  not  being  a  Sanitary  Authority  within  the 
meaning  of  these  Regulations,  and  includes  the  Common 
Council  of  the  City  of  London  and  every  Council  of  a  Metro- 
politan Borough  ; 

{u)  The  expression  "  area  "  used  in  relation  to  a  Local  Authority 
means  the  area  subject  to  the  jurisdiction  of  the  Local 
Authority  for  the  purposes  of  the  Public  Health  Act,  1875, 
or  of  the  Public  Health  (London)  Act,  1891,  as  the  case 
may  be. 

Article  II.— These  Regulations  shall  come  into  operation  on  the 
First  day  of  Januarv,  One  thousand  nine  hundred  and  nine,  and  shall 
then  and  thereafter' apply  and  have  effect  in  relation  to  the  District  of 
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every  Sanitary  Authority  throughout  England  and  Wales,  and  shall  be 
enforced  and  executed  by  every  Officer  of  Customs,  bv  every  Sanitary 
Authority,  and  by  the  Medical  Officer  of  Health,  and  where  the  circum- 
stances so  require,  by  any  other  Officer  of  a  Sanitary  Authority. 

Article  III.— (I)  The  Officer  of  Customs,  on  the  arrival  of  a  ship  within 
the  Distnct,  shall  ascertain  whether  the  cargo  of  the  ship  comprises  any 
foreign  meat. 

(2)  Where  the  Officer  of  Customs  finds,  or  has  reason  to  believe 
that  the  cargo  comprises  foreign  meat  having,  according  to  the  best 
opinion  which,  in  the  circumstances  of  the  case,  his  knowledge  enables 
him  to  form,  the  characteristics  of  Foreign  Meat  of  Class  I:  or  of  Foreign 
Meat  of  Class  II.,  the  Officer  of  Customs  by  a  notice  in  writing  given  to 
the  Master  or  to  the  importer  shaU  require  that,  until  the  meat  has  been 
exammed  by  the  Medical  Officer  of  Health,  it  shall  not  be  removed  from 
the  ship,  or  from  the  place  of  deHvery  or  of  landing,  or  from  any  other 
place  which  the  Officer  of  Customs  specifies  in  the  notice. 

The  Officer  of  Customs  shaU  at  the  same  time  inform  the  Medical 
Officer  of  Health  to  the  effect  of  the  notice. 

(3)  Where  the  Officer  of  Customs  finds  that  the  cargo  comprises 
Foreign  Meat  of  Class  III.,  or  Foreign  Meat  Unclassed,  the  Officer  of 
Customs,  imless,  by  reason  of  facts  brought  to  his  knowledge,  ,  or  of  repre- 
sentations made  to  him,  he  is  of  opinion  that  the  meat  requires  exami- 
nation by  the  Medical  Officer  of  Health,  may  allow  the  meat  to  be  removed 
from  the  ship,  or  from  the  place  of  delivery  or  of  landing  without  any 
such  examination. 

Where  the  Officer  of  Customs  is  of  opinion  that  the  meat  requires 
examination  by  the  Medical  Officer  of  Health,  the  Officer  of  Customs  by 
a  notice  in  writing  shall  require  that,  until  the  meat  has  been  examined  by 
the  Medical  Officer  of  Health,  it  shall  not  be  removed  from  the  ship,  or 
from  the  place  of  dehvery  or  of  landing,  or  from  any  other  place  which 
the  Officer  of  Customs  specifies  in  the  notice. 

The  Officer  of  Customs  shall  at  the  same  time  inform  the  Medical 
Officer  of  Health  to  the  effect  of  the  notice. 

(4)  Where  any  notice  has  been  given  in  relation  to  any  foreign  meat 
by  the  Officer  of  Customs,  in  pursuance  of  subdivision  (2)  or  of  subdivision 
(3)  of  this  Article,  a  person  shall  not,  without  the  express  pennission  of 
the  Officer  of  Customs,  remove  the  meat,  at  any  time  before  its  examina- 
tion by  the  Medical  Officer  of  Health,  from  the  ship,  or  from  the  place,  of 
dehvery  or  of  landing,  or  from  any  other  place  specified  in  the  notice. 

(5)  On  being  informed  by  the  Officer  of  Customs  to  the  effect  of  the 
notice  given  by  him  in  pursuance  of  subdivision  (2)  or  of  subdivision  (3) 
of  this  Article,  the  Medical  Officer  of  Health  shall  forthwith  proceed  to 
examine  the  foreign  meat  to  which  the  notice  relates. 

If,  upon  his  examination  of  the  meat,  the  Medical  Officer  of  Health  is 
of  opinion  that  the  meat  may  be  removed  to  a  place  of  destination  in 
England  or  Wales  for  any  purpose  other  than  exportation,  he  shall  give 
a  certificate  in  writing  to  that  effect. 
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If,  upon  his  examination  of  the  meat,  the  Medical  Officer  of  Health  is 
of  opinion  that  the  meat  should  not  be  removed  to  a  place  of  destination 
in  England  or  Wales  for  any  purpose  other  than  exportation,  he  shall 
by  a  notice  in  writing  forbid  the  removal  of  the  meat  for  any  purpose 
other  than  exportation. 

(6)  Every  notice  given  by  the  Officer  of  Customs,  and  every  certificate 
and  every  notice  given  by  the  Medical  Officer  of  Health  in  pursuance  of 
this  Article  shall  set  forth  the  description  of  the  foreign  meat  to  which 
the  notice  or  certificate  relates,  and  such  other  details  as  \vill  suffice  to 
identify  the  particular  consignment. 

The  Medical  Officer  of  Health  shall  give  every  such  certificate  in 
duplicate,  and  every  such  notice  in  triplicate. 

The  Medical  Officer  of  Health  shall  give  one  copy  of  the  certificate  to 
the  Officer  of  Customs,  and  one  copy  to  the  importer. 

The  Medical  Officer  of  Health  shall  give  one  copy  of  the  notice  to  the 
Officer  of  Customs,  one  copy  to  the  importer,  and  one  copy  to  the  Sanitary 

Authority.  ^  ^  ,  ^  •  j 

Article  IV.— (i)  Where  the  Medical  Officer  of  Health  has  ascertamed 
that  any  foreign  meat  which  the  Officer  of  Customs  has  allowed  to  be 
removed  is  stiU  within  the  District,  the  Medical  Officer  of  Health  may 
proceed  forthwith  to  examine  the  meat.  , 
If  upon  his  examination  of  the  meat,  the  Medical  Officer  of  Health  is 
of  opinion  that  the  meat  should  not  be  removed  to  a  place  of  destmation 
in  England  or  Wales  for  any  purpose  other  than  exportation,  he  shaU 
by  a  notice  in  writing  forbid  the  removal  of  the  meat  for  any  purpose 
other  than  exportation.  ,  ,  . 

(2)  Every  notice  given  by  the  Medical  Officer  of  Health  m  pursuance 
of  this  Article  shall  set  forth  the  description  of  the  foreign  meat  to  which 
the  notice  relates,  and  such  other  detaUs  as  wiU  suffice  to  identify  the 
particular  consignment.  ^-    •  j 

The  Medical  Officer  of  Health  shall  give  every  such  notice  m  duplicate. 
The  Medical  Officer  of  Health  shall  give  one  copy  of  the  notice  to  the 
importer,  and  one  copy  to  the  Sanitary  Authority. 

Article  V  -The  Medical  Officer  of  Health,  in  determmmg  whether 
in  the  case  of  any  foreign  meat  to  which  these  Regulations  apply,  he  sha 
give  a  certificate  or  a  notice  in  pursuance  of  these  Regulations,  shall 
observe  and  comply  with  the  following  rules,  that  is  to  say  :— 

He  shall  not  give  a  certificate  and  shall  give  a  notice  as  regards  Foreign 

Meat  of  Class  I.  and  Foreign  Meat  of  Class  II.  :  ^  ^  . 

He  shall  not  give  a  certificate  and  shaU  give  a  notice  as  regards  Foreign 
Meat  of  Class  III.,  or  Foreign  Meat  Unclassed,  if.  m  his  opmion, 
the  meat,  notwithstanding  the  official  certificate,  is  diseased, 
unsound,  unwholesome,  or  unfit  for  human  consumption 
Article  VI  —The  Sanitary  Authority,  within  twelve  hours  alter  tne 
receipt  of  a  copy  of  a  notice  by  the  Medical  Officer  of  Health  m  p-suance 
of  subdivision  (5)  of  Article  III.,  or  of  subdivision  (i)  of  Artie  e  IV 
respect  to  any  foreign  meat,  shaU  give  to  the  importer  notice  m  writing 
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which,  in  addition  to  such  other  particulars  (if  any)  as  the  Sanitary 
Authority  deem  necessary  or  expedient,  shall  state  that,  unless,  within 
tvwlve  hours  after  the  receipt  of  the  notice,  the  importer  gives  to  the 
Sanitary  Authority  a  written  undertaking  to  the  effect  that,  subject  to 
compliance  in  all  respects  with  the  requirements  of  any  Regulations  made 
under  the  Pubhc  Health  (Regulations  as  to  Food)  Act,  1907,  and  in  force 
for  the  time  being,  he  will  export  the  meat  at  his  own  expense,  or,  in 
proceedings  before  a  Justice  in  pursuance  of  those  Regulations,  he  will 
prove  that  the  meat  is  not  intended  for  sale  for  human  consumption,  the 
Sanitary  Authority  will  cause  the  meat  to  be  destroyed  under  the  super- 
vision of  the  Medical  Officer  of  Health. 

Article  VIT. — (i)  Where,  in  pursuance  of  Article  VI.,  a  notice  has 
been  given  by  the  Sanitary  Authority  with  respect  to  any  foreign  meat, 
and  no  such  written  undertaking  as  is  described  in  the  notice  has  been 
received  by  the  Sanitary  Authority  within  the  time  specified  in  the 
notice,  the  Sanitary  Authority  shall  forthwith  cause  the  meat  to  which 
the  notice  relates  to  be  destroyed,  under  the  supervision  of  the  Medical 
Officer  of  Health. 

(2)  Where,  in  pursuance  of  Article  VI.,  a  notice  has  been  given  by 
the  Sanitary  Authority  with  respect  to  any  foreign  meat,  and  within 
the  time  specified  in  the  notice  the  Sanitary  Authority  have  received 
such  a  written  undertaking  as  is  aescribed  in  the  notice  to  the  effect 
that  the  importer  will  at  his  own  expense  export  the  meat,  and  within 
three  days  after  the  receipt  by  the  Sanitary  Authority  of  the  under- 
taking the  importer  fails  to  export  the  meat,  the  Sanitary  Authority 
shall  cause  the  meat  to  be  destroyed  under  the  supervision  of  the  Medical 
Officer  of  Health. 

Article  VIII. — (i)  Where,  in  pursuance  of  Article  VI.,  a  notice  has 
been  given  by  the  Sanitary  Authority  with  respect  to  any  foreign  meat, 
and  within  the  time  specified  in  the  notice,  the  Sanitary  Authority  have 
received  such  a  written  undertaking  as  is  described  in  the  notice  to  the 
effect  that,  subject  to  compliance  in  all  respects  with  any  Regulations 
made  imder  the  Public  Health  (Regulations  as  to  Food)  Act,  1907,  and 
in  force  for  the  time  being,  the  importer,  in  proceedings  before  a  Justice, 
in  pursuance  of  those  Regulations,  will  prove  that  the  meat  is  not  intended 
for  sale  for  human  consumption,  the  Sanitary  Authority  shall  within 
twenty-four  hours  after  the  receipt  of  the  written  undertaking  take  such 
steps  as  are  prescribed  or  authorised  by  this  Article  to  obtain  the  decision 
of  a  Justice  with  respect  to  the  subject-matter  of  the  undertaking  of  the 
importer  or  to  any  subject-matter  of  this  Article. 

(2)  For  the  purposes  of  this  Article,  an  application  may  be  made 
by  the  Sanitary  Authority  to  any  Justice  having  jurisdiction  in  the 
District,  and  thereupon  subsection  (2)  of  Section  28  of  the  Public  Health 
Acts  Amendment  Act,  1890,  whether  that  subsection  is  or  is  not  in 
force  in  the  District,  and  any  provision  in  any  Act  of  Parliament  which 
applies  to  a  proceeding  under  or  consequent  upon  that  subsection,  shall 
have  effect  in  relation  to  the  proceedings,  as  if  the  application  were 
VOL.  V.  Q  2 
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a  complaint  within  the  meaning  of  the  said  subsection,  and  otherwise 
subject  to  such  modifications  and  adaptations  as  are  necessary  to  give 
effect  to  the  following  provisions,  that  is  to  say  :— 

(i)  An  order  made  by  a  Justice  tmder  the  said  subsection,  as  applied 

by  this  subdivision,  shall  direct  any  foreign  meat  to  be  destroyed 
by  the  Sanitary  Authority  under  the  supervision  of  the  Medical 
Officer  of  Health,  if  the  Justice  is  satisfied  that,  in  pursuance 
of  any  Regulations  made  under  the  Public  Health  (Regulations 
as  to  Food)  Act,  1907,  and  in  force  for  the  time  being,  the 
removal  of  the  meat  to  a  place  of  destination  in  England  or 
Wales  for  any  purpose  other  than  exportation  has  been  for- 
bidden, and  that,  on  the  evidence  adduced  before  him,  there 
is  an  absence  of  proof  that  the  meat  is  not  intended  for  sale 
for  human  constimption. 

Where  the  Justice  is  satisfied,  on  the  evideace  adduced 
before  him,  that  it  has  been  proved  that  the  meat  is  not  mtended 
for  sale  for  human  consumption,  he  shall  make  an  order  of 
dismissal  of  the  application.  By  that  order  the  Justice  shall 
direct  that  the  prohibition  of  the  removal  of  the  meat  in 
pursuance  of  any  such  Regulation  as  aforesaid  shall  cease  to 
have  effect. 

(ii)  The  Justice  shall  further  set  forth  in  the  order  the  description  of 

and  such  other  details  as  will  suface  to  identify  the  particular 
consignment  of  meat ;  together  with  the  name,  description, 
and  abode  of  the  importer,  and  the  name,  description  and 
abode  of  the  person  to  whom  the  consignment  of  meat  is  to  be 
delivered  ;  and  shall  forthwith  furnish  the  Sanitary  Authority 
with  a  copy  of  the  order.  . 
Article  IX  —Where  a  notice  forbidding  the  removal  of  any  foreign 
meat  has  been  given  by  the  Medical  Officer  of  Health  in  pursuance  of 
subdivision  (5)  of  Article  III.,  or  of  subdivision  (i)  of  Article  IV   and  a 
Justice  has  not,  in  pursuance  of  subdis^ision  (2)  of  Article  VIIL,  directed 
that  the  prohibition  of  the  removal  of  the  meat  shall  cease  to  have  effect, 
a  person  shall  not  at  any  time  remove  the  meat  to  a  place  of  destmation 
in  England  or  Wales  for  any  purpose  other  than  exportation 

Article  X  —Where  the  Sanitarv  Authority  in  pursuance  of  these  Regu- 
lations cause  anv  foreign  meat  to  be  destroyed,  the  Sanitary  Authority 
before  the  destruction  of  the  meat  shall  cause  the  description  of,  and 
such  other  details  as  will  suffice  to  identify  the  particular  consignment 
to  be  duly  recorded,  shall  give  to  the  importer  a  notice  m  wntmg  of  the 
destmction  of  the  meat,  including  the  contents  of  the  record  and  shall 
keep  the  record  in  their  custody  for  a  period  of  not  less  than  twelve 

Article  XI  —A  certificate  or  notice  which,  in  pursuance  of  these 
Regulations,  the  Medical  Officer  of  Health  is  empowered  or  ^"equired  or  the 
Sanitary  Authority  are  required  to  give  may  be  given  by  properly  addiess- 
ing  prepaying  and  posting  a  letter  containing  the  certificate  or  notice. 
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Article  XII.— The  Medical  Officer  of  Health  may,  for  any  purpose  of 
these  Regulations,  take  a  sample  of  foreign  meat  on  board  a  ship  or 
delivered  overside  or  landed  within  the  District,  and  shall  dispose  of' the 
sample  in  such  manner  as  the  Sanitary  Authority  direct. 

Article  XIII.— A  Master  of  a  ship  or  another  person  shall  not  know- 
ingly land  or  put  on  shore  within  the  District  of  a  Sanitary  Authority, 
any  foreign  meat  which,  in  compliance  with  a  requisition  of  a  Sanitary 
Authority  in  pursuance  of  these  Regulations,  the  importer  has  caused  to 
be  exported. 

Article  XIV. — A  person,  in  relation  to  anything  within  his  knowledge, 
shall  answer  truly  all  such  questions  put  to  him  by,  and  give  all  such 
information  to  the  Officer  of  Customs  or  the  Medical  Officer  of  Health  as 
are  necessary  for  any  purpose  of  these  Regulations  ;  and  a  person  in 
relation  to  anything  within  his  knowledge,  and  material  to  any  purpose 
of  proceedings  in  pursuance  of  these  Regulations,  shall  make  a  true  state- 
ment, and  truly  answer  any  question  when  required  or  put  by  a  Justice 
or  other  competent  authority  in  the  course  and  for  any  purpose  of  those 
proceedings. 

Article  XV.— (i)  The  Sanitary  Authority  may,  with  Our  consent, 
appoint  and  pay  a  legally  qualified  Medical  Practitioner  to  act  in  the 
execution  of  these  Regulations,  either  in  the  place  of,  or  as  an  Assistant 
to  the  Medical  Officer  of  Health. 

(2)  The  Sanitary  Authority  may  also,  with  Our  consent,  appoint, 
employ  and  pay  a  person  to  act,  under  the  direction  of  the  Medical 
Officer  of  Health,  in  the  exercise  of  any  such  powers  or  in  the  discharge 
of  any  such  duties  of  the  Medical  Officer  of  Health  under  these  Regula- 
tions as  the  Sanitary  Authority  assign  to  the  person  so  appointed. 

Article  XVI. — A  Sanitary  Authority  and  a  Local  Authority,  or  two 
or  more  Sanitary  Authorities  or  Local  Authorities,  shall  act  together 
for  the  purposes  of  these  Regulations  in  every  case  in  which  We,  by 
Order,  require  any  such  joint  action. 

In  every  such  case,  these  Regulations  shall,  in  relation  to  each  Sani- 
tary Authority,  to  each  District  of  a  Sanitary  Authority,  to  each  Local 
Authority,  and  to  each  area  of  a  Local  Authority  to  whom  and  to  which 
the  Order  applies,  have  effect  subject  to  such  adaptations  and  modifica- 
tions as  are  made  by  the  Order. 

Article  XVII.— -(1)  If  a  difference  arises  in  relation  to  any  subject- 
matter  of,  or  to  anything  done  under  these  Regulations,  the  difference 
may,  on  the  application  of  all  the  parties  affected,  be  referred  to  Us  for 
determination. 

(2)  It  shall  be  at  Our  option  to  determine  any  such  difference  as 
arbitrators  or  otherwise  ;  and  if  We  elect  to  determine  the  difference  as 
arbitrators,  the  provisions  of  the  Regulation  of  Railways  Act,  1868, 
respecting  arbitrations  by  the  Board  of  Trade,  and  the  enactments 
amending  those  provisions  shall  apply  as  if  they  were  re-enacted  in  these 
Regulations,  and  in  terms  made  applicable  to  Us,  and  to  the  determina- 
tion of  the  difference. 
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(3)  Where  "We  elect  to  determine  any  such  difference  otherwise  than 
as  arbitrators,  We  may  by  Our  Order  determine  the  difference,  and  Our 
determination  shall  be  final  and  conclusive. 

(4)  Every  Order  made  by  Us  in  pursuance  of  this  Article  shall  have 
effect  as  if  the  Order  were  enacted  in  these  Regulations. 

Article  XVIII.— These  Regulations  may  be  cited  as  "The  Public 
Health  (Foreign  Meat)  Regulations,  1908  " 


UNSOUND  FOOD  REGULATIONS 
(First  Series) 

In  Regulations  of  the  same  date  as  the  preceding,  and  addressed  to 
the  same  parties,  are  embraced  the  following  instructions  :— 

Article  IV.— (i)  The  Medical  Officer  of  Health  may  examine  an  article 
of  food  which  has  been  landed  within  the  District. 

Where  the  circumstances,  in  his  opinion,  so  require,  the  Medical 
Officer  of  Health  may  examine  the  article  of  food  while  it  is  on  board  a 
ship  within  the  District,  or  after  it  has  been  delivered  overside,  and 

before  it  has  been  landed. 

h)  The  Master  of  a  ship,  or  a  person  having  the  custody  of  any 
lands  or  premises  within  the  District  shall,  at  the  request  of  the  Medical 
Officer  of  Health,  afford  him  access  to  the  ship,  or  to  the  lands  or  premises 
at  any  reasonable  time,  for  the  examination  of  an  article  of  food  which 
is  on  board  the  ship,  or  which  has  been  deposited  on  the  lands  or  premises. 

(^)  The  importer,  the  Master  of  the  ship,  or  a  person  havmg  the 
custody  of  any  lands  or  premises  shall,  at  the  request  of  the  Medical 
Ofiicer  of  Health,  afford,  by  the  convenient  and  suitable  arrangement 
unpacking,  or  uncovering  of  so  much  of  the  cargo,  or  of  any  consignment 
delivered  overside  or  landed,  or  deposited  on  the  lands  or  premises,  as 
comprises  articles  of  food,  all  such  facilities  as  the  Medical  Officer  of 
Health  may  reasonably  require  for  the  examination  of  the  article  of  food. 

(4)  If  on  his  examination,  the  Medical  Ofiicer  of  Health  is  of  opmion 
that  the  article  of  food  is  unsound  or  unwholesome,  or  unfit  for  human 
consumption,  he  may  himself,  or  by  an  assistant  seize  ca^;;^ 
the  article  of  food,  or  he  may  by  a  notice  m  writing  to  t^jt^.  ^ 
to  the  Master  of  the  ship,  or  to  any  other  person  havmg  charge  of  the 
Irt  cle  ff  food,  require  that,  until  the  article  of  food  has  been  examined 
bv  a  Tustice  the  article  of  food  shall  not,  without  the  perniission  of  the 
/ediclrOfiicer  of  Health,  be  removed  from  the  place  at  w^ch  lie  M^^^ 
Officer  of  Health  has  examined  it,  or  from  any  other  place  which  he 

^n^f  Except' There'the  Medical  Officer  of  Health,  at  the  request  or 
with  Ihe  consent  of  the  importer,  allows  an  -tide  of  food,  m  relat^^^^^ 
to  which  a  notice  has  been  given  in  pm-suance  of  -"j^^^)  ^-^^^^^^ 
Article  to  be  removed  for  immediate  destruction  under  the  supervision 
of  the^Me'dfc al  Officer  of  Health,  or  for  the  ^VV^f^^^^^^^^^^^^ 
under  the  like  supervision,  of  any  such  process  as  the  Medical  Ofticer 
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Health  approves,  and  as  will  effectually  prevent  the  use  of  the  article  of 
food  for  human  consumption,  the  importer,  the  Master  of  the  ship,  or 
another  person  shall  not,  without  the  permission  of  the  Medical  Officer 
of  Health,  remove  the  article  of  food  from  the  place  at  which  the  Medical 
Officer  of  Health  has  examined  it,  or  from  any  other  place  specified  in 
the  notice,  until  the  article  of  food  has  been  examined  by  a  Justice. 

Article  V. — On  the  complaint  of  the  Medical  Officer  of  Health  that 
an  article  of  food  seized  and  carried  away  in  pursuance  of  subdivision  (4) 
of  Article  IV.,  or  that  an  article  of  food  in  relation  to  which  a  notice 
has  been  given  in  pursuance  of  that  subdivision,  is  unsound  or  unwhole- 
some, or  unfit  for  human  consumption,  a  Justice,  if  satisfied,  on  his  exami- 
nation of  the  article  of  food,  and  on  the  evidence  adduced  before  him, 
that  the  article  of  food  is  unsound  or  unwholesome,  or  unfit  for  human 
consumption,  and  that  there  is  an  absence  of  proof  that  the  article  of 
food  is  not  intended  for  sale  for  human  consumption,  shall  condemn 
the  article  of  food  and  order  it  to  be  destroyed  or  disposed  of  under  the 
supervision  of  the  Medical  Officer  of  Health  by  such  means  and  in  such 
a  manner  as  to  prevent  its  being  used  for  human  consumption. 

Where,  on  any  such  complaint,  a  Justice,  on  his  examination  of  the 
article  of  food,  and  on  the  evidence  adduced  before  him,  is  satisfied  that 
the  article  of  food  is  unsound  or  unwholesome  or  unfit  for  human  con- 
sumption, but  that  it  has  been  proved  that  the  article  of  food  is  not 
intended  for  sale  for  human  consumption,  the  Justice  shall  make  an 
order  of  dismissal  of  the  complaint,  and  shall,  in  that  order,  set  forth 
the  description  of,  and  such  other  details  as  will  suffice  to  identify  the 
article  of  food  ;  together  with  the  name,  description  and  abode  of  the 
importer,  and  the  name,  description,  and  abode  of  the  person  to  whom 
the  article  of  food  is  to  be  delivered  ;  and  shall  forthwith  furnish  the 
Sanitary  Authority  with  a  copy  of  the  order. 

Article  VI.— (i)  Where  the  Medical  Officer  of  Health  has  reason  to 
believe  that  an  article  of  food  which  has  been  landed  within  the  District, 
and  has  not  been  examined  by  the  Medical  Officer  of  Health,  is  deposited 
on  any  lands  or  premises  within  the  District,  and  access  to  the  lands  or 
premises  at  a  reasonable  time,  for  the  examination  of  the  article  of  food 
by  the  Medical  Officer  of  Health,  has  been  refused  by  the  person  having 
the  custody  of  the  lands  or  premises,  the  Medical  Officer  of  Health  may 
make  complaint  to  a  Justice. 

The  Justice  may  thereupon  by  a  warrant  authorise  the  Medical 
Officer  of  Health  to  enter  the  lands  or  premises,  and  to  search  for,  seize, 
and  carry  away  the  article  of  food  by  an  assistant  or  otherwise. 

(2)  The  person  having  the  custody  of  the  lands  or  premises  named 
in  the  warrant  shall,  at  any  reasonable  time,  afford  all  such  facilities  as 
the  Medical  Officer  of  Health  may  reasonably  require  to  enable  him,  by 
an  assistant  or  otherwise,  to  search  for,  seize,  and  carry  away  the  article 
of  food. 

(3)  If,  as  the  result  of  a  search  on  the  authority  of  a  warrant  granted 
in  pursuance  of  subdivision  (i)  of  this  Article,  the  Medical  Officer  of 
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Health  finds  and  examines  the  article  of  food,  and,  on  his  examination, 
is  of  opinion  that  the  article  of  food  is  unsound  or  unwholesome,  or  unfit 
for  human  consumption,  he  may  himself  or  by  an  assistant  seize  and 
carry  away  the  article  of  food,  or  he  may,  by  a  notice  in  writing  to  the 
importer,  or  to  the  person  having  the  custody  of  the  lands  or  premises, 
require  that,  until  the  article  of  food  has  been  examined  by  a  Justice, 
the  article  of  food  shall  not,  without  the  permission  of  the  Medical  Officer 
of  Health,  be  removed  from  the  place  at  which  the  Medical  Ofiicer  of 
Health  has  examined  it,  or  from  any  other  place  which  he  specifies  in  the 
notice. 

(4)  Except  where  the  Medical  Officer  of  Health,  at  the  request,  or 
with  the  consent  of  the  importer,  allows  an  article  of  food  in  relation  to 
which  a  notice  has  been  given  in  pursuance  of  subdivision  (3)  of  this 
Article,  to  be  removed  for  immediate  destruction  under  the  supervision 
of  the  Medical  Officer  of  Health,  or  for  the  application  and  completion, 
under  the  like  supervision,  of  any  such  process  as  the  Medical  Officer  of 
Health  approves,  and  as  will  effectually  prevent  the  use  of  the  article  of 
food  for  human  consumption,  the  importer  or  another  person  shall  not, 
without  the  permission  of  the  Medical  Officer  of  Health,  remove  the 
article  of  food  from  the  place  at  which  the  Medical  Officer  of  Health  has 
examined  it,  or  from  any  other  place  specified  in  the  notice,  until  the  article 
of  food  has  been  examined  by  a  Justice. 

(5)  On  production  of  the  warrant  granted  in  pursuance  of  subdivision 
(i)  of  this  Article,  and  on  the  complaint  of  the  Medical  Officer  of  Health 
that  an  article  of  food  which  has  been  seized  and  carried  away  in  pur- 
suance of  the  warrant,  or  in  relation  to  which  a  notice  has  been  given  m 
pursuance  of  subdivision  (3)  of  this  Article  is  unsound  or  unwholesome, 
or  unfit  for  human  consumption,  a  Justice,  if  satisfied  on  his  examination 
of  the  article  of  food  and  on  the  evidence  adduced  before  him  that  the 
article  of  food  is  unsound  or  unwholesome,  or  unfit  for  human  consump- 
tion, and  that  there  is  an  absence  of  proof  that  the  article  of  food  is  not 
intended  for  sale  for  human  consumption,  shall  condemn  the  article  of 
food,  and  order  it  to  be  destroyed  or  disposed  of  under  the  supervision  of 
the  Medical' Officer  of  Health  by  such  means  and  in  such  a  manner  as 
to  prevent  its  being  used  for  human  consumption. 

Where,  on  any  such  complaint,  a  Justice,  on  his  examination  of  the 
article  of  food,  and  on  the  evidence  adduced  before  him,  is  satisfied 
that  the  article  of  food  is  unsound  or  unwholesome  or  unfit  for  human 
consumption,  but  that  it  has  been  proved  that  the  article  of  food  is  not 
intended  for  sale  for  human  consumption,  the  Justice  shall  make  an 
order  of  dismissal  of  the  complaint,  and  shall,  in  that  order,  set  forth 
the  description  of,  and  such  other  details  as  will  suffice  to  identify  the 
article  of  food  ;  together  with  the  name,  description,  and  abode  of  the 
importer,  and  the  name,  description,  and  abode  of  the  person  to  whom 
the  article  of  food  is  to  be  delivered  ;  and  shall  forthwith  furnish  the 
Sanitary  Authority  with  a  copy  of  the  order. 
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Part  III 

Article  VTI. — Where,  in  pursuance  of  these  Regulations,  an  article 
of  food  is  destroyed  or  otherwise  disposed  of  under  the  supervision  of  the 
Medical  Officer  of  Health,  the  Sanitary  Authority  before  the  destruction 
or  other  disposal  of  the  article  of  food  shall  cause  the  description  of,  and 
such  other  details  as  will  suffice  to  identify  the  article  of  food  to  be  duly 
recorded,  and  shall  keep  the  record  in  their  custody  for  a  period  of  not 
less  than  twelve  months. 

Article  VIII. — (i)  The  Medical  Officer  of  Health  may  take  a  sample 
from  a  consignment  of  articles  of  food  for  any  purpose  of  these  Regula- 
tions, and,  subject  to  subdivision  (2)  of  this  Article,  shall  dispose  of  the 
sample  in  such  manner  as  the  Sanitary  Authority  direct. 

(2)  Where  the  Medical  Officer  of  Health  who  takes  a  sample  from 
a  consignment  of  articles  of  food  is  of  opinion  that  special  procedure  is 
necessary  for  the  examination  of  the  articles  of  food,  or  where,  at  the 
request  of  the  importer,  the  Medical  Officer  of  Health  who  takes  any  such 
sample  has  recourse  to  special  procedure  for  the  examination  of  the 
articles  of  food,  the  importer  or  another  person  who  has  the  custody  or 
control  of  the  consignment  shall,  as  regards  the  convenient  and  suitable 
,  arrangement  and  the  place  of  deposit  of  the  articles  of  food  comprised 
in  the  consignment,  afford  during  such  time  not  exceeding  forty-eight 
hours  as  the  Medical  Officer  of  Health  by  notice  in  writing  appoints,  or 
during  any  longer  time  which  the  Medical  Officer  of  Health  by  notice  in 
writing  appoints,  and  to  which  the  importer  consents,  aU  such  facilities 
as  the  Medical  Officer  of  Health  may  reasonably  require  for  the  com- 
pletion of  his  examination  of  the  articles  of  food.        [  I ■ 

Article  IX. — A  notice  which,  in  pursuance  of  these  Regulations,  the 
Medical  Officer  of  Health  is  empowered  to  give  may  be  given  by  properly 
addressing,  prepaying,  and  posting  a  letter  containing  the  notice. 

Article  X. — A  person,  in  relation  to  anything  within  his  knowledge, 
shall  answer  truly  all  such  questions  put  to  him  by,  and  give  all  such 
information  to  the  Medical  Officer  of  Health  as  are  necessary  for  any 
purpose  of  these  Regulations  ;  and  a  person,  in  relation  to  anj^thing  within 
his  knowledge  and  material  to  any  purpose  of  proceedings  in  pursuance  of 
these  Regulations,  shall  make  a  true  statement,  and  truly  answer  any 
question,  when  required  or  put  by  a  Justice  or  other  competent  authority 
in  the  course  and  for  any  purpose  of  those  proceedings. 

Article  XI. — (i)  The  Sanitary  Authority  may,  with  Our  consent, 
appoint  and  pay  a  legally  qualified  Medical  Practitioner  to  act  in  the 
execution  of  these  Regulations,  either  in  the  place  of,  or  as  an  Assistant 
to  the  Medical  Officer  of  Health. 

(2)  The  Sanitary  Authority  may  also,  with  Our  consent,  appoint 
or  employ  and  pay  a  person  to  act,  under  the  direction  of  the  Medical 
Officer  of  Health,  in  the  exercise  of  any  such  powers  or  in  the  discharge 
of  'any  such  duties  of  the  Medical  Officer  of  Health  under  these  Regula- 
tions as  the  Sanitary  Authority  assign  to  the  person  so  appointed. 
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Article  XII. — A  Sanitary  Authority  and  a  Local  Authority,  or  two 
or  more  Sanitary  Authorities  or  Local  Authorities,  shall  act  together 
for  the  purposes  of  these  Regulations  in  every  case  in  which  We,  by  Order, 
require  any  such  joint  action. 

In  e\'ery  such  case  these  Regulations  shall,  in  relation  to  each  Sani- 
tary Authorit}^,  to  each  District  of  a  Sanitary  Authority,  to  each  Local 
Authority,  and  to  each  area  of  a  Local  Authority  to  whom  and  to 
which  the  Order  applies,  have  effect  subject  to  such  adaptations  and 
modifications  as  are  made  by  the  Order. 

Article  XIII. — (i)  If  a  difference  arises  in  relation  to  any  subject- 
matter  of,  or  to  anything  done  under  these  Regulations,  the  difference 
may,  on  the  application  of  aU  the  parties  affected,  be  referred  to  Us  for 
deteiTnination. 

(2)  It  shall  be  at  Our  option  to  determine  any  such  difference  as 
arbitrators  or  otherwise  ;  and,  if  We  elect  to  determine  the  difference  as 
arbitrators,  the  provisions  of  the  Regulation  of  Railways  Act,  1868, 
respecting  arbitrations  by  the  Board  of  Trade,  and  the  enactments 
amending  those  provisions  shall  apply,  as  if  they  were  re-enacted  in  these 
Regulations,  and  in  terms  made  applicable  to  Us,  and  to  the  determination 
of  the  difference. 

(3)  Where  We  elect  to  determine  any  such  difference  otherwise  than 
as  arbitrators,  We  may  by  Our  Order  determine  the  difference,  and  Our 
determination  shall  be  final  and  conclusive. 

(4)  Every  Order  made  by  Us  in  pursuance  of  this  Article  shall  have 
effect  as  if  the  Order  were  enacted  in  these  Regulations. 

Article  XIV. — (i)  All  powers  given  by  these  Regulations  shall  be 
deemed  to  be  in  addition  to,  and  not  in  derogation  of  any  other  powers 
conferred  by  Regulations  under  the  Public  Health  (Regulations  as  to 
Food)  Act,  1907  ;  and  those  other  powers  may  be  exercised  in  the  same 
manner  as  if  these  Regulations  had  not  been  made. 

(2)  Where  the  duties  of  an  Officer  of  Customs  with  respect  to  the 
examination  of  a  cargo  or  consignment  comprising  an  article  of  food 
have  not  been  wholly  discharged,  an  examination  of  the  article  of  food 
for  the  purposes  of  these  Regulations  shall  not  be  made  mthout  the 
consent  of  the  Ofhcev  of  Customs  ;  but  every  Officer  of  Customs  shall 
afford  such  facihties  as  the  circumstances  require  for  the  examination  of 
the  article  of  food  in  pursuance  of  these  Regulations. 

Article  XV.— These  Regulations  may  be  cited  as  "  The  Pubhc  Health 
(First  Series  :  Unsound  Food)  Regulations,  1908." 


FOREIGN  MEAT  REGULATIONS 
(Amendment,  1909) 

The  following  Regulations  were  issued  on  September  27,  1909  :— 
Now,  THEREFORE,  We,  the  Local  Government  Board,  by  this  Our 
Order,  and  in  the  exercise  of  the  powers  conferred  upon  Us  by  the  Public 
Health  Act,  1875,  the  Public  Health  (London)  Act,  1891.  the  Public 
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Health  Act,  1896,  and  the  Public  Health  (Regulations  as  to  Food)  Act, 

1907,  and  of  every  other  power  enabling  Us  in  that  behalf,  do  make 
the  following  Regulations,  that  is  to  say  :— 

Article  I.— Article  I.  of  the  Public  Health  (Foreign  Meat)  Regulations, 

1908,  shall  be  revoked  :  and  those  Regulations  shall  be  altered  so  that 
they' shall  have  effect,  with  the  substitution  for  the  Article  so  revoked  of 
the  following  Article,  namely  :— 

"  Article  I.— In  these  Regulations,  unless  the  contrary  intention 

"  appears — 

"  (a)  Words  importing  the  masculine  gender  include  females; 

"  (b)  Words  in  the  singular  include  the  plural,  and  words  in  the 

"  plural  include  the  singular  ; 
"  (c)  Expressions  referring  to  writing  include  references  to  printing 

"  and  other  modes  of  representing  or  reproducing  words  in  a 

"  visible  fonn  ; 

"  (d)  The  expression  '  cattle  '  includes  a  bull,  cow,  ox,  heifer,  calf, 
"  ram,  ewe,  wether,  goat,  and  kid  ; 

"  {e)  The  expression  '  pig  '  includes  a  boar,  sow,  and  hog  ; 

"  (/)  The  expression  '  meat '  means  pork,  the  flesh  of  cattle,  any 
"  other  edible  part  of  a  pig  or  of  cattle,  or  a  substance,  com- 
"  pound,  material,  or  article  of  which  pork,  or  the  flesh  of 
"  cattle,  or  any  other  edible  part  of  a  pig  or  of  cattle  is  an 
"  ingredient  ; 

"  (g)  The  expression  '  foreign  '  used  in  relation  to  meat  means 
"  brought  from  a  place  situate  elsewhere  than  in  the  United 
"  Kingdom,  the  Channel  Islands,  or  the  Isle  of  Man  ; 

"  {h)  The  expression  '  Official  Certificate  '  used  in  relation  to  foreign 
"  meat  or  in  relation  to  a  box,  case,  receptacle,  or  package 
"  containing  foreign  meat,  means  a  certificate,  label,  mark, 
"  stamp,  or  other  voucher  which,  by  a  notice  published  in 
"the  London  Gazette  at  any  time  during  the  period  of 
"twelve  months  beginning  on  the  First  day  of  October, 
"  One  thousand  nine  hundred  and  eight,  or  which,  by  a  notice 
"  published  in  the  London  Gazette  after  the  expiration  of 
"  that  period,  is  declared  to  be  admissible  in  the  manner, 
"  to  the  extent,  and  subject  to  the  rules  and  conditions 
"  prescribed  in  that  notice,  as  evidence  that  the  cattle  or 
"  pig  from  which  the  meat  is  derived  has  been  certified  by 
"  a  competent  authority  in  the  place  of  origin  to  be  free 
"  from  disease  at  the  time  of  slaughter,  and  that  the  meat 
"has  been  certified  by  the  like  authority  to  have  been 
"  dressed  or  prepared,  and  packed  with  the  needful  obser- 
"  vance  of  all  requirements  for  the  prevention  of  danger 
"  arising  to  public  health  from  the  meat  as  an  article  of 
"  food  ;  and,  for  the  purposes  of  this  definition  and  of  any 
"  Regulations  under  the  Public  Health  (Regulations  as  to 
"  Food)  Act,  IQ07,  every  Official  Certificate  which,  by  a  notice 


i666     THE  MEAT  INDUSTRY  AND  MEAT  INSPECTION 


"  published  in  the  London  Gazette  at  any  time  during  the 
"  period  of  twelve  months  beginning  on  the  First  day  of 
"  October,  One  thousand  nine  hundred  and  eight,  is  declared 
"  to  be  admissible  as  aforesaid,  shall,  notwithstanding  any- 
"  thing  prescribed  in  the  notice,  continue  to  be  so  admissible 
"  until,  by  a  further  notice  to  be  published  in  the  London 
"  Gazette,  the  said  Official  Certificate  is  declared  to  be  no 
"  longer  so  admissible  ; 
"  (/)  The  expression  '  Foreign  Meat  of  Class  L'  means  foreign  meat 
"  in  the  form 

"  (a)  Of  scrap  meat,  namely,  meat  which,  whether  it  is  fresh, 
"  or  has,  before  importation,  been  subjected  to  a  process 
"  of  freezing  or  other  refrigeration,  or  to  chemical  or  other 
"  treatment,  with  or  without  the  addition  of  any  preser- 
"  vative  or  colouring  substance — 

"  (i)  consists  of  scraps,  trimmings  or  other  pieces 
"  (whether  with  or  without  bone  in  its  natural  state  of 
"  attachment)  of  such  shape  or  in  such  condition  as  to 
"  afford  insufficient  means  of  identification  with  definite 
"  parts  of  a  carcase  ;  and 

"  (ii)  has  not,  before  importation,  been  made  ready 
"  for  human  consumption  in  the  form  of  a  sausage,  or  of 
"  another  prepared  or  manufactured  article  of  food  ; 
"  or 

"  (b)  Of  tripe,  namely,  any  edible  part  of  the  stomach,  or 
"  Of  a  tongue,  or  kidney, 

"  to  which  formalin,  or  a  solution,  or  other  preparation  of, 
"  or  comprising  formic  aldehyde  ;  or  a  compoimd  con- 
"  taining  fluorine  or  boron  ;  or  salicylic  acid,  formic  acid, 
"  sulphurous  acid,  benzoic  acid,  or  any  compound  of  any 
"  such  acid  has  been  applied  ; 

"or 

"  (c)  Of  severed  parts  of  the  carcase  of  a  pig,  or  of  other  edible 
"  parts  of  a  pig,  which  have  not,  before  importation,  been 
"  salted,  cured,  pickled,  dried,  or  smoked,  or  otherwise 
"  prepared  in  the  manner  in  which  bacon  or  ham  is  ordi- 
"  narily  prepared,  and  which  are  not  contained  in  a  box, 
"  case,  receptacle,  or  package  with  an  Official  Certificate 
"  impressed  thereon,  or  affixed  or  attached  thereto ; 

"or 

■'(d)  Of  severed  parts  of  the  carcase  of  a  pig,  or  of  other  edible 
"  parts  of  a  pig,  which  have,  before  importation,  been 
"  salted,  cured,  pickled,  dried,  or  smoked,  or  otherwise 
"  prepared  in  the  manner  in  which  bacon  or  ham  is  ordi- 
'■  narily  prepared,  and  which  are  not  contained  in  a  box, 
"  case,  receptacle,  or  package  with  an  Official  Certificate 
"  impressed  thereon,  or  affixed  or  attached  thereto,  and 
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"  which,  in  the  case  of  the  severed  parts  of  the  carcase, 
"  are  without  the  lymphatic  glands  about  those  parts  in 
"  their  natural  position  ; 

"or 

"  (E)  Of  meat  which,  whether  derived  from  cattle  or  a  pig,  is 
"  in  the  form  of  a  carcase,  or  of  a  part  of  a  carcase,  and, 
"  in  either  case,  comprises  the  ribs,  and  is  without  any  such 
"  membrane  as,  in  its  natural  position,  forms  the  hning 
"  of  the  cavity  enclosed  by  the  ribs  ; 

(/)  The  expression  '  Foreign  Meat  of  Class  II.'  means  foreign  meat 
"  which,  being  in  the  form  of  the  entire  carcase  of  a  pig,  is 
"  without  the  head  in  its  natural  state  of  attachment  to  the 
"  carcase,  or  is  without  the  lymphatic  glands  about  the 
"  throat,  or  about  any  other  part  of  the  carcase,  in  their 
"  natural  position  ; 

(k)  The  expression  '  Foreign  Meat  of  Class  III.'  means  foreign 
"  meat  which  is  in  the  form  of  severed  parts  of  the  carcase 
"  of  a  pig,  or  of  other  edible  parts  of  a  pig,  which  is  not  and 
"  does  not  comprise  any  foreign  meat  of  Class  I.,  or  any 
"  foreign  meat  of  Class  II.,  and  which  is  contained  in  a  box, 
"  case,  receptacle,  or  package  with  an  Official  Certificate 
"  impressed  thereon,  or  affixed  or  attached  thereto  ; 

(/)  The  expression  '  Foreign  Meat  Unclassed '  means  foreign 
"  meat  other  than  foreign  meat  of  Class  I.,  foreign  meat 
"  of  Class  II.,  or  foreign  meat  of  Class  III.  ; 

(m)  The  expression  '  importer '  means  any  person  in  the  United 
"  Kingdom  who,  either  as  owner  or  consignee,  agent  or 
"  broker,  is  entitled  to  the  possession,  custody,  or  control  of 
"  any  foreign  meat  ; 

{n)  The  expression  '  ship  '  includes  a  vessel  or  boat ; 

(0)  The  expression  '  Officer  of  Customs  and  Excise  '  includes  any 
"  person  acting  under  the  authority  of  the  Commissioners 
"  of  Customs  and  Excise  ; 

{p)  The  expression  '  Master '  used  in  relation  to  a  ship  includes 
"  the  officer  or  other  person  for  the  time  being  in  charge  or 
"  command  of  the  ship  ; 

(q)  The  expression  '  Sanitary  Authority '  means  every  Port  Sani- 
"  tary  Authority,  and  every  Council  of  a  Municipal  Borough 
"  or  other  Urban  District,  and  every  Rural  District  Council 
"  whose  borough  or  district  includes  or  abuts  on  any  part  of  a 
"  Customs  port  which  part  is  not  within  the  jurisdiction  of  a 
"  Port  Sanitary  Authority  ; 

(r)  The  expression  '  the  District '  means  the  District  of  a  Sanitary 
"  Authority  ; 

(s)  The  expression  '  Medical  Officer  of  Health  '  includes  any  duly 
"  qualified  Medical  Practitioner  appointed  or  employed  by 
"  a  Sanitary  Authority  to  act  in  the  execution  of  these 
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"  Regulations  ;  and  any  other  person  appointed  or  employed 
"  by  the  Sanitary  Authority  under  these  Regulations  to 
"  exercise  any  powers,  or  to  discharge  any  duties  assigned  to 
"  the  Medical  Officer  of  Health  ; 

"  {i)  The  expression  'Local  Authority'  means  every  Council  of  a 
"  Municipal  Borough  or  other  Urban  District  and  every 
"  Rural  District  Council,  not  being  a  Sanitary  Authority 
"  within  the  meaning  of  these  Regulations,  and  includes  the 
"  Common  Council  of  the  City  of  London  and  every  Council 
"  of  a  Metropolitan  Borough  ; 

"  («)  The  expression  '  area  '  used  in  relation  to  a  Local  Authority 
"  means  the  area  subject  to  the  jurisdiction  of  the  Local 
"  Authority  for  the  purposes  of  the  Pubhc  Health  Act,  1875, 
"  or  of  the  Public  Health  (London)  Act,  1891,  as  the  case 
"  may  be." 

Article  II.— These  Regulations  shall  come  into  operation  on  the 
Thirtieth  day  of  September,  One  thousand  nine  hundred  and  nine,  and 
then  and  thereafter  the  Public  Health  (Foreign  Meat)  Regulations,  1908, 
and  any  Order  theretofore  made  in  pursuance  of  Article  XYl.  of  those 
Regulations  shall  apply  and  have  effect  and  shall  be  enforced  and  executed 
in  such  form  and  in  such  manner  as  will  give  full  effect  to  the  alterations 
made  by  these  Regulations,  and  as  if,  throughout  the  Pubhc  Health 
(Foreign  Meat)  Regulations,  1908,  references  to  an  Officer  of  Customs 
and  Excise  were  substituted  for  references  to  an  Officer  of  Customs,  and 
as  if  throughout  any  such  Order,  references  to  the  Public  Health  (Foreign 
Meat)  Regulations,  1908,  as  altered  by  these  Regulations,  were  substi- 
tuted for  references  to  the  PubUc  Health  (Foreign  Meat)  Regulations 
1908,  and  references  to  an  Officer  of  Customs  and  Excise  were  substituted 
for  references  to  an  Officer  of  Customs. 

Article  III.-These  Regulations  may  be  cited  as  The  Pubhc  Health 
(Foreign  Meat)  Amending  Regulations,  1909." 

Notice  The  Pubhc  Health  Act,  1896,  provides  by  subsection  3  of 
Section  I  that  if  any  person  wilfuUy  neglects  or  refuses  to  obey  or  carry 
out,  or  obstructs  the  execution  of  any  regulation  made  under  any  of  the 
enactments  mentioned  in  that  Act  he  shall  be  hable  to  a  P^^^^l^y  no 
exceeding  One  Hundred  Pounds,  and  in  the  case  of  a  contmumg  offence 
to  a  further  penalty  not  exceeding  Fifty  Pounds  for  every  day  during 

which  the  offence  continues.  -.^  ,  v    u   ui.  A^f  xRrfi 

The  power  of  making  regulations  under  the  Pubhc  H^^l^^Act,  1896^ 
and  the  enactments  mentioned  in  that  Act  is  enlarged  by  the  Pubhc 
Health  (Regulations  as  to  Food)  Act,  1907. 
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FOREIGN  MEAT  REGULATION 
(Amendment,  1909) 

On  September  29.  1909,  the  Local  Government  Board  for  Scotland 
issued  the  following  "  To  all  Local  Authorities  in  Scotland,  to  all  Officers 
of  Customs  and  Excise,  to  all  Medical  Officers  of  Health,  to  all  Masters 
of  Ships,  and  to  all  others  whom  it  may  concern  "  : — 

Whereas,  in  relation  to  articles  of  food,  the  Pubhc  Health  (Foreign 
Meat)  Regulations  (Scotland),  T908,  provide  for  the  use  of  an  Official 
Certificate,  for  the  Classification  of  Foreign  Meat,  and  for  the  combined 
action  of  Authorities  for  the  purpos.es  of  those  Regulations  ; 

And  whereas  it  is  expedient  that,  with  respect  to  the  aforesaid  matters 
and  to  other  purposes,  the  Pubhc  Health  (Foreign  Meat)  Regulations 
(Scotland),  1908,  be  altered,  and  that,  accordingly,  such  Regulations  as 
are  hereinafter  set  forth  be  made  ; 

And  whereas  the  Commissioners  of  His  Majesty's  Customs  and  Excise 
have  signified  their  consent  to  the  said  Regulations,  so  far  as  they  apply 
to  the  Officers  of  Customs  and  Excise  : 

Now,  THEREFORE,  We,  the  Local  Government  Board  for  Scotland,  by 
this  Our  Order,  and  in  the  exercise  of  the  powers  conferred  upon  Us  by 
the  Public  Health  (Scotland)  Act,  1897,  and  the  Pubhc  Health  (Regula- 
tions as  to  Food)  Act,  1907,  and  of  every  other  power  enabling  Us  in  that 
behalf,  do  make  the  foUowing  Regulations,  that  is  to  say  : 

Article  L— Article  I.  of  the  Public  Health  (Foreign  Meat)  Regulations 
(Scotland),  1908,  shall  be  revoked  :  and  those  Regulations  shall  be  altered 
so  that  they  shaU  have  effect,  with  the  substitution  for  the  Article  so 
revoked  of  the  following  Article,  namely  :— 

'  Article  1. — In  these  Regulations,  unless  the  contrary  intention 
"  appears — 

"  (a)  The  expression  '  cattle  '  includes  a  buU,  cow,  ox,  heifer,  calf, 
"  ram,  ewe,  wether,  goat,  and  kid  ; 

''{!))  The  expression  '  pig  '  includes  a  boar,  sow,  and  hog  ; 

"  (c)  The  expression  '  meat '  means  pork,  the  flesh  of  cattle,  any 
"  other  edible  part  of  a  pig  or  of  cattle,  or  a  substance,  com- 
"  pound,  material,  or  article  of  which  pork,  or  the  flesh  of 
"  cattle,  or  any  other  edible  part  of  a  pig  or  of  cattle  is  an 
"  ingredient ; 

"  (d)  The  expression  '  foreign  '  used  in  relation  to  meat  means 
"  brought  from  a  place  situate  elsewhere  than  in  the  United 
"  Kingdom,  the  Channel  Islands,  or  the  Isle  of  Man  ; 

"  {e)  The  expression  '  Official  Certificate  '  used  in  relation  to  foreign 
"  meat  or  in  relation  to  a  box,  case,  receptacle,  or  package 
"  containing  foreign  meat,  means  a  certificate,  label,  mark, 
"  stamp,  or  other  voucher  which,  by  a  notice  published  in 
"  the  Edinburgh  Gazette  at  any  time  during  the  period  of 
"  twelve  months  beginning  on  the  First  day  of  October,  One 
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"  thousand  nine  hundred  and  eight,  or  which,  by  a  notice 
"  pubHshed  in  the  Edinburgh  Gazette  after  the  expiration  of 
"  that  period,  is  declared  to  be  admissible  m  the  manner, 
"  to  the  extent,  and  subject  to  the  rules  and  conditions 
"prescribed  in  that  notice,  as  evidence  that  the  cattle  or 
"  pig  from  which  the  meat  is  derived  has  been  certified  by 
"  a  competent  authority  in  the  place  of  origin  to  be  free 
"  from  disease  at  the  time  of  slaughter,  and  that  the  meat 
"has  been  certified  by  the  like  authority  to  have  been 
"  dressed  or  prepared,  and  packed  with  the  needful  obser- 
"  vance  of  all  requirements  for  the  prevention  of  danger 
"  arising  to  pubhc  health  from  the  meat  as  an  article  of  food  ; 
"  and,  for  the  purposes  of  this  definition  and  of  any  Regula- 
"  tions  under  the  Public  Health  (Regulations  as  to  Food) 
'•  Act,  1907,  every  Official  Certificate  which,  by  a  notice 
"  published  in  the  Edinburgh  Gazette  at  any  time  during 
"  the  period  of  twelve  months  beginning  on  the  First  day  of 
"  October,  One  thousand  nine  hundred  and  eight,  is  declared 
"  to  be  admissible  as  aforesaid,  shall,  notwthstanding  any- 
"  thing  prescribed  in  the  notice,  continue  to  be  so  admissible 
"  until,  by  a  further  notice  to  be  published  in  the  Edmbiirgh 
"  Gazette,  the  said  Official  Certificate  is  declared  to  be  no 
"  longer  so  admissible  ; 
"  (/)  The  expression  '  Foreign  Meat  of  Class  I.'  means  foreign  meat 
"  in  the  form 

"  (A)  Of  scrap  meat,  namely,  meat  which,  whether  it  is  fresh,  or 
"  has,  before  importation,  been  subjected  to  a  process  of 
"  freezing  or  other  refrigeration,  or  to  chemical  or  other 
"  treatment,  with  or  without  the  addition  of  any  preser- 
"  vative  or  colouring  substance — 

"  (i)  consists  of  scraps,  trimmings  or  other  pieces 
"  (whether  with  or  without  bone  in  its  natural  state  of 
"  attachment)  of  such  shape  or  in  such  condition  as  to 
"  afford  insufficient  means  of  identification  with  definite 
"  parts  of  a  carcase  ;  and 

"  (ii)  has  not,  before  importation,  been  made  ready 
"  for  human  consumption  in  the  form  of  a  sausage,  or  of 
"  another  prepared  or  manufactured  article  of  food  ; 
"  or 

"  (B)  Of  tripe,  namely,  any  edible  part  of  the  stomach,  or 
"  Of  a  tongue,  or  kidney, 

"  to  which  formalin,  or  a  solution,  or  other  preparation  of, 
"  or  comprising  formic  aldehyde  ;  or  a  compound  contain- 
"  ing  fluorine  or  boron  ;  or  salicylic  acid,  fomnc  acid, 
"  sulphurous  acid,  benzoic  acid,  or  any  compound  of  any 
"  such  acid  has  been  applied  ; 

"  or 


STATUTORY  RULES  AND  ORDERS,  ETC.  1671 

"  (c)  Of  severed  parts  of  the  carcase  of  a  pig,  or  of  other  edible 
"  parts  of  a  pig,  which  have  not,  before  importation, 
"  been  salted,  cured,  pickled,  dried,  or  smoked,  or  other- 
"  wise  prepared  in  the  manner  in  which  bacon  or  ham  is 
"  ordinarily  prepared,  and  which  are  not  contained  in  a 
"  box,  case,  receptacle,  or  package  with  an  Official  Certi- 
"  ficate  impressed  thereon,  or  affixed  or  attached  thereto  ; 

"  or 

"  (d)  Of  severed  parts  of  the  carcase  of  a  pig,  or  of  other  edible 
"  parts  of  a  pig,  which  have,  before  importation,  been 
"salted,  cured,  pickled,  dried,  or  smoked,  or  otherwise 
"  prepared  in  the  manner  in  which  bacon  or  ham  is  ordi- 
"  narily  prepared,  and  which  are  not  contained  in  a  box, 
"  case,  receptacle,  or  package  with  an  Official  Certificate 
"  impressed  thereon,  or  affixed  or  attached  thereto,  and 
"  which,  in  the  case  of  the  severed  parts  of  the  carcase, 
"  are  without  the  lymphatic  glands  about  those  parts  in 
"  their  natural  position  ; 

"or 

"  (e)  Of  meat  which,  whether  derived  from  cattle  or  a  pig,  is  in 
"  the  form  of  a  carcase,  or  of  a  part  of  a  carcase,  and,  in 
"  either  case,  comprises  the  ribs,  and  is  without  any  such 
"  membrane  as,  in  its  natural  position,  forms  the  lining 
"  of  the  cavity  enclosed  by  the  ribs  ; 

ig)  The  expression  '  Foreign  Meat  of  Class  II.'  means  foreign  meat 
"  which,  being  in  the  form  of  the  entire  carcase  of  a  pig,  is 
"  without  the  head  in  its  natural  state  of  attachment  to  the 
"  carcase,  or  is  without  the  lymphatic  glands  about  the 
"  throat,  or  about  any  other  part  of  the  carcase,  in  their 
"  natural  position  ; 

{h)  The  expression  '  Foreign  Meat  of  Class  III.'  means  foreign 
"  meat  which  is  in  the  form  of  severed  parts  of  the  carcase 
"  of  a  pig,  or  of  other  edible  parts  of  a  pig,  which  is  not  and 
"  does  not  comprise  any  foreign  meat  of  Class  I.,  or  any 
"  foreign  meat  of  Class  II.,  and  which  is  contained  in  a  box, 
"  case,  receptacle,  or  package  with  an  Official  Certificate 
"  impressed  thereon,  or  affixed  or  attached  thereto  ; 

{i)  The  expression  '  Foreign  Meat  Unclassed  '  means  foreign  meat 
"  other  than  foreign  meat  of  Class  I.,  foreign  meat  of  Class  II., 
"  or  foreign  meat  of  Class  III.  ; 

(;■)  The  expres.sion  '  importer '  means  any  person  in  the  United 
"  Kingdom  who, either  as  owner  or  consignee,  agent  or  broker, 
"  is  entitled  to  the  possession,  custody,  or  control  of  any 
"  foreign  meat ; 

{k)  The  expression  '  ship  '  includes  any  sailing  or  steam  ship, 
"  vessel,  or  boat  not  belonging  to  His  Majesty  or  any  Foreign 
"  Government ; 
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"  (1)  The  expression  '  Officer  of  Customs  and  Excise  '  includes  any 
"  person  acting  under  the  authority  of  the  Commissioners  of 
"  Customs  and  Excise  ; 
"       The  expression  '  Master '  used  in  relation  to  a  ship  includes 
"  the  officer  or  other  person  for  the  time  being  in  charge  or 
"  command  of  the  ship  ; 
"  (n)  The  expression  '  Local  Authority '  has  the  same  meaning  as 
"in  the  PubUc  Health  (Scotland)  Act,  1897,  and  includes 
"  any  Port  Local  Authority  or  Joint  Port  Local  Authority 
"  constituted  in  terms  of  that  Act ; 
"  (0)  The  expression  '  Medical  Officer  of  Health  '  includes  any  duly 
"  qualified  Medical  Practitioner  appointed  or  employed  by 
"  a  Local  Authority  to  act  in  the  execution  of  these  Regu- 
"  lations  ;  and  any  other  person  appointed  or  employed  by 
"  the  Local  Authority  under  these  Regulations  to  exercise 
"  any  powers,  or  to  discharge  any  duties  assigned  to  the 
"  Medical  Ofdcer  of  Health." 
Article  II.-— These  Regulations  shall  come  into  operation  on  the 
Eighth  day  of  October,  One  thousand  nine  hundred  and  nine,  and  then 
and  thereafter  the  Public  Health  (Foreign  Meat)  Regulations  (Scotland), 
igo8,  and  any  Order  theretofore  made  in  pursuance  of  Article  XVI.  of 
those  Regulations  shall  apply  and  have  effect  and  shaU  be  enforced  and 
executed  in  such  form  and  in  such  manner  as  will  give  full  effect  to  the 
alterations  made  by  these  Regulations,  and  as  if,  throughout  the  Public 
Health  (Foreign  Meat)  Regulations  (Scotland),  1908,  references  to  an 
Officer  of  Customs  and  Excise  were  substituted  for  references  to  an 
Officer  of  Customs,  and  as  if,  throughout  any  such  Order,  references  to 
the  PubHc  Health  (Foreign  Meat)  Regulations  (Scotland),  1908,  as  altered 
by  these  Regulations,  were  substituted  for  references  to  the  Pubhc  Health 
(Foreign  Meat)  Regulations  (Scotland),  1908,  and  references  to  an  Officer 
of  Customs  and  Excise  were  substituted  for  references  to  an  Officer  of 

Customs.  •  1    TT  1^1, 

Article  III.— These  Regulations  may  be  cited  as  "  The  Pubhc  Health 

(Foreign  Meat)  Amending  Regulations  (Scotland),  1909." 

Notice.— The"  Public  Health  (Scotland)  Act,  1897,  provides  by 
Section  87  that  if  any  person  wilfully  neglects  or  refuses  to  obey  or  carry 
out;  or  obstructs  the  execution  of,  any  regulation  made  under  Part  IV 
of  the  Act,  he  shall  be  liable  to  a  penalty  not  exceeding  one  hundred 
■pounds,  and  in  the  case  of  a  continuing  offence  to  a  further  penalty  not 
exceeding  fifty  pounds  for  every  day  during  which  the  offence  contmues  : 
and  anv  such  penalty  shall  be  recoverable  with  expenses  at  the  mstance 
of  the  Lord-Advocate  on  behalf  of  the  Board,  or  by  any  Local  Authority 
with  the  consent  of  the  Board  in  "any  competent  Court.  The  power  of 
making  regulations  under  Part  IV.  of  the  Public  Health  (Scotland)  Act, 
1897,  is  enlarged  by  the  Public  Health  (Regulations  as  to  Food)  Act, 
1907. 
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Memorandum  by  the  Local  Government  Board  respecting  the 
conditions  to  be  observed  in  connexion  with  the  official 

certification    of   meat   FOOD   PRODUCTS   INTENDED    FOR  EXPORT 

TO  THE  United  States  of  America  and  the  Philippine  Islands 
In  view  of  the  requirements  of  the  Food  Laws  in  operation  in  the 
United  States  ot  America  and  the  Philippine  Islands  in  regard  to  meat 
foods  imported  into  those  countries,  the  Local  Government  Board,  at 
the  request  of  the  Foreign  Office,  have  fcnnulated  the  following  con- 
ditions to  be  complied  with  by  traders  in  England  and  Wales  who  prepare 
or  pack  meat  foods  for  export  to  the  United  States  of  America  and  the 
Philippine  Islands  and  who  desire  that  such  exportations  should  be 
accompanied  by  an  official  attestation  of  precautions  taken  to  safeguard 
the  wholesomeness  of  the  foods  in  question. 

(A) — Requirements  to  he  fulfilled  hy  persons  manufacturing  or 

packing  meat  products 

Such  persons  should  make  application  to  the  Board  *  for  approval  or 
designation  of  an  officer  to  act  as  certifying  officer  for  the  purpose  in 
question  until  the  Board  shall  otherwise  determine.  Such  application 
should  state  : — 

1.  Name  and  address  of  firm  ;   situation  of  trade  premises  con- 

cerned, and  sanitary  district  in  which  these  premises  are 
comprised. 

2.  Nature  of  meat  foods  habitually  exported  or  proposed  to  be 

exported. 

3.  How  the  firm  is  interested,  i.e.,  whether  as  manufacturers  of  the 

foods,  or  as  packers  for  export  to  the  United  States  and  the 
Philippine  Islands,  or  both,  together  with  any  details  neces- 
sary to  explain  how  the  export  to  the  United  States  and  the 
Philippine  Islands  of  the  meat  foods  with  which  the  firm  is 
concerned  takes  place,  and  where  the  foods  in  question  have 
been  prepared. 

4.  Whether  application  has  already  been  made  to  any,  and  if  so 

what.  Medical  Officer  of  Health  for  a  certificate  regarding  the 
premises  in  question  ;  whether  any  such  certificate  has  been 
given  or  refused  by  him  ;  and  whether  any  certificate  regard- 
ing meat  foods  despatched  to  the  United  States  or  to  the 
Philippine  Islands  has  been  given  by  any  officer  of  the  Lociil 
Authority  or  other  person  who  is  not  the  Medical  Officer  of 
Health  of  the  district. 

5.  That  the  applicant  undertakes  that  he  will  give  all  necessary 

facihties  to  the  certifying  officer  or  his  representatives,  or  to 
any  officer  of  the  Board,  in  the  matter  of  access,  inspection, 
sampling,  and  like  matters,  and  that  he  will  not  withhold  any 
infomiation  which  the  certifying   officer  may  require  in 

*  Applications  in  respect  of  trade  premises  situated  in  Scotland  or  Ireland  should  be 
made  to  the  Local  Government  Board  of  Scotland  or  Ireland,  as  the  case  may  be. 
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connexion  with  the  issue  of  certificates.  This  undertaking 
is  required  notwithstanding  that  the  certifying  officer,  if  he  is 
Medical  Officer  of  Health  of  the  district,  is  already  in  the 
possession  of  statutory  powers  under  the  Public  Health  Act, 
1875,  or  other  Acts,  in  relation  to  inspection  of  premises  and 
seizure  of  unsound  food. 


(B) — Conditions  to  he  observed  by  certifying  officers 

The  Medical  Ofacer  of  Health  of  the  district  or  other  certifying  officer 
designated  by  the  Board  is  required  to  keep  himself  informed,  by 
personal  inquiry  and  in  other  available  ways,  as  to  : — 

1.  Structure  and  character  of  premises  on  which  the  meat  foods 

are  prepared,  stored,  or  packed  (as  the  case  may  be)  in  regard 
to  opportimities  of  objectionable  or  unwholesome  contami- 
nation of  these  foods,  at  any  stage  of  their  preparation, 
storage,  or  packing. 

2.  Cleanliness  and  wholesomeness  of  methods  employed  in  pre- 

paring, storing,  or  packing  the  meat  foods  in  question. 

3.  Precautions  taken  to  avoid  the  utilisation  for  food  purposes  of 

diseased,  unsoimd,  or  unwholesome  meat  in  any  portion  of 
the  premises  ;  and  arrangements  safely  to  dispose  of  any 
meat  which,  on  account  of  disease,  unsoundness,  unwhole- 
someness,  or  for  any  other  reason,  is  unfit  for  human 
food. 

4.  Steps  taken  to  ensure  that  all  meat  foods  prepared  or  packed 

for  export  to  the  United  States  and  the  Philippine  Islands  are 
solely  the  product  of  animals  which,  on  adequate  ante-mortem 
and  post-mortem  inspection,  have  been  found  free  from 
disease  and  suitable  for  human  food. 
If  the  information  obtained  by  the  certifying  officer  in  regard  to 

(I),  (2),  (3)  and  (4)  above  is  not  in  his  view  satisfactory,  certification  is 

to  be  withheld. 

Information  is  forthwith  to  be  given  to  the  Board  by  the  certifying 
officer  in  any  instance  where  he  has  refused  to  grant  a  certificate. 

The  certifying  officer  will,  as  and  when  requested  by  the  Board,  give 
such  information  as  may  be  required  by  them  in  regard  to  the  methods 
of  inquiry,  inspection,  and  certification  which  have  been  adopted  in 
regard  to  the  premises  in  question. 

(C) — Forms 

Forms  of  declarations  to  be  used  by  manufacturers  and  exporters,  and 
forms  of  certificates  to  be  given  by  the  authorised  certifymg  officers  are 
appended.  Additional  forms  of  declaration  and  certificate  can  be 
obtained  from  Messrs.  Wvman  &  Sons,  Limited,  109,  Fetter  Lane, 
Fleet  Street,  London,  E.C.,  either  directly  or  through  any  book- 
seller. 
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(D) — Discontinuance  of  Certification 

If  the  Board  have  reason  to  beUeve  that  improper  use  is  being  made 
at  any  time  of  any  declaration,  or  of  any  certificate  given  by  a  certifying 
officer  respecting  any  premises,  the  Board  will  cease  to  authorise  the 
issue  of  official  certificates  in  respect  of  such  premises. 


APPENDIX 

FORMS  OF  DECLARATIONS  TO  BE  USED  BY  MANU- 
FACTURERS AND  EXPORTERS,  AND  OF  CERTI- 
FICATES TO  BE  GIVEN  BY  THE  AUTHORISED 
CERTIFYING  OFFICERS,  IN  CONNEXION  WITH 
THE  EXPORT  OF  MEAT  FOODS  TO  THE  UNITED 
STATES  OF  AMERICA  AND  THE  PHILIPPINE 
ISLANDS 

(A)  Forms  of  Declaration  and  Certificate  to  be  used 

WHERE  THE  MeAT  FoODS  ARE  PREPARED,  STORED,  AND 
PACKED  ON,  AND  DISPATCHED  FOR  ExPORT  FROM,  ONE 
AND  THE  SAME  PREMISES 

(i)   Declaration  by  manufacturer 

of  meat  foods  in  the  *   ,  g^^^g 

I  (or  We)  hereby  declare  that  "^f^^^ 

the  whole  of  the  meat  foods  as  follow  if  whither 

borough  or 

** urban  dis- 

packed  in  cases  marked  }  dTsfricT  "'"^''^ 

and  shipped  per  have  been  prepared,  ^  specify 

stored,  and  packed  on,  and  dispatched  from,  the  premises  §  ^nicies. 


i  Insert 
marks,  &c. 


(Signed)   gj^^^^^ 

Date   address. 

(2)  Certificate   by  designated 

by  the  Local  Government  Board  as  Certifying  Officer  in  con- 
nexion with  the  export  of  meat  foods  to  the  United  States  of 
America  and  the  Philippine  Islands. 

I  hereby  certify  that  the  establishment  §  

situated  in  the  *  ,  and  referred  to  in 

the  foregoing  declaration,  has  been  and  remains  under  the 
system  of  sanitary  supervision  prescribed  by  the  Memorandum 
of  the  Local  Government  Board  on  United  States  and  Philippine 
Islands  Meat  Food  Certification. 

(Signed)  

Date  

N.B. — The  date  in  the  certificate  should  in  all  cases  be  filled 
up  by  the  Certifying  Officer. 
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*  Insert 
address  of  the 
establish- 
ment in 
which  the 
meat  foods 
have  beea 
prepared. 

t  State  the 
name  of  the 
sanitary 
district, 
whether 
borough  or 
urban 
district,  or 
rural  district. 

}  Insert 
address  of 
premises  on 
or  from 
which  the 
goods  have 
been  stored, 
packed,  or 
dispatched 
for  export. 

§  Specify 
articles. 

If  Insert 
marks,  &c. 


(B)  Forms  of  Declaration  and  Certificates  to  be  used 

WHERE  THE  MEAT  FoODS  ARE  STORED  AND  PACKED  ON, 
OR  DISPATCHED  FOR  EXPORT  FROM,  PREMISES  OTHER 
THAN  THOSE  ON  WHICH  THEY  ARE  PREPARED 

(i)  Certificate  by  designated  by 

the  Local  Government  Board  as  Certifying  Officer  in  connexion 
with  the  export  of  meat  foods  to  the  United  States  of  America 
and  the  Phihppine  Islands. 

I  hereby  certify  that  the  establishment  *  

situated  in  the  f  .has  been  and 

remains  under  the  system  of  sanitary  supervision  prescribed 
by  the  Memorandum  of  the  Local  Government  Board  on 
United  States  and  Philippine  Islands  Meat  Food  Certification. 


(Signed) . . . 
Date. 


(2)  Declaration   by  occupier  of 

the  premises  J  -in  the  f  

I   (or  We)  hereby  declare 

that  the  §  packed  in  cases 

marked  %  and  shipped  per  

have  all  been  prepared  in  the  establishment  *  

referred  to  in  the  foregoing  Certificate  (i),  and  that  they  have 
been  stored  and  packed  on,  and  dispatched  for  export  from, 
the  premises  J  


(Signed), 


Date. 


(3)  Certificate  by  designated 

by  the  Local  Government  Board  as  Certifying  Officer  in  con- 
nexion with  the  export  of  meat  foods  to  the  United  States  of 
America  and  the  Phihppine  Islands. 

I  hereby  certify  that  the  premises  t  

situated  in  the  t  <  ^nd  referred 

to  in  the  foregoing  Declaration  (2),  have  been  and  remam  under 
the  system  of  sanitary  supervision  prescribed  by  the  Memo- 
randum of  the  Local  Government  Board  on  United  States  and 
Phihppine  Islands  Meat  Food  Certification. 

(Signed)  

Date  

N.B.— The  date  in  the  certificate  should  in  all  cases  be 
filled  up  by  the  Certifying  Officer. 
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DECLARATION  AND  CERTIFICATES  IN  CONNEXION 
WITH  THE  EXPORT  OF  MEAT  FOODS  TO  THE 
UNITED  STATES  OF  AMERICA  AND  THE  PHILIP- 
PINE ISLANDS,  AS  PRESCRIBED  BY  THE  LOCAL 
GOVERNMENT  BOARD  MEMORANDUM.  1908 


FORM  A 

The  following  Declaration  and  Certificate  are  to  be 
USED  where  the  Meat  Foods  are  prepared,  stored, 

AND   packed   on,   AND   DISPATCHED   FOR  ExPORT  FROM, 
ONE  AND  THE  SAME  PREMISES 

(1)  Declaration  by  

manufacturer  of  meat  foods  in  the  *  *  ^'^HVit 

name  of  tne 
sanitary  dis- 
trict, whether 

I  (or  We)  hereby    declare    that  b°rough  or 

district,  or 

the  whole  of  the  meat  foods  as  foUow  f  mrai  district. 

t  Specify 
articles. 

packed  in  cases  marked  t    , 

■■^  ^  J  Insert 

marks,  &c. 

and  shipped  per  

have  been  prepared,  stored,  and  packed  on,  and  dispatched 

from,  the  premises  ||    ,1 1^^^^ 

(Signed)  

Date  

[SEE  BACK] 

(2)  Certificate  by  

designated  by  the  Local  Government  Board  as  Certifying  Officer 
in  connexion  with  the  export  of  meat  foods  to  the  United 
States  of  America  and  the  Philippine  Islands. 

I  hereby  certify  that  the  establishment  *     *  Insert 

address. 

situated  in  the  t  ,    ,  „ 

'  t  state  the 

and  referred  to  in  the  foregoing  declaration,  has  been  and  "^'^'f  °^ 

c  '  sanitary  dis- 

remains  under  the  system  of  sanitary  supervision  prescribed  whether 

J        L  r  borough  or 

by  the  Memorandum  of  the  Local  Government   Board  on  "J'^i''?. 

yx    ■         o  district,  or 

United  States  and  Philippine  Islands  Meat  Food  Certification,  rural  district. 

(Signed)  

Date  

N.B. — The  date  in  the  certificate  should  in  all  cases  be  filled 
up  by  the  Certifying  Officer. 
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DECLARATION  AND  CERTIFICATES  IN  CONNEXION 
WITH  THE  EXPORT  OF  MEAT  FOODS  TO  THE 
UNITED  STATES  OF  AMERICA  AND  THE  PHILIP- 
PINE ISLANDS,  AS  PRESCRIBED  BY  THE  LOCAL 
GOVERNMENT  BOARD  MEMORANDUM,  1908 


FORM  B 

The  following  Declaration  and  Certificates  are  to  be 
USED  where  the  Meat  Foods  are  stored  and  packed 
ON,  or  dispatched  for  export  from.  Premises  other 
than  those  on  which  they  are  prepared. 

(I)  Certificate  by  ,  designated 

by  the  Local  Government  Board  as  Certifying  Officer  in  con- 
nexion with  the  export  of  meat  foods  to  the  United  States  of 
America  and  the  PhiUppine  Islands. 


*  Insert 
address  of 
the  establish- 
ment in  which 
the  meat 
foods  have 
been  pre- 
pared. 

t  State  the 
name  cS  the 
sanitary  dis- 
trict, whether 
borough  or 
urban 
district,  or 
rural  district. 


I  hereby  certify  that  the  establishment  * . 


situated  in  the  t  

has  been  and  remains  under  the  system  of  sanitary  supervision 
prescribed  by  the  Memorandum  of  the  Local  Government 
Board  on  United  States  and  Philippine  Islands  Meat  Food 
Certification. 

(Signed)  

Date  

[see  back.] 


*  Insert 
address  of 
premises  on 
or  from 
which  the 
goods  have 
been  stored, 
packed,  or 
dispatched 
for  export. 

t  State  the 
name  of  the 
sanitary  dis- 
trict, whether 
borough  or 
urban 
district,  or 
rural  district. 

X  Specify 
ariicles. 

§  Insert 
address  of  the 
establish- 
ment in 
which  the 
meat  foods 
have  been 
prepared. 

II  Insert 
marks,  &c. 


(2.)  Declaration  by  

occupier  of  the  premises  *  

in  the  t  

I  (or  we)  

hereby  declare  that  the  J   

packed  in  cases  marked  ||   

and  shipped  per  

have  all  been  prepared  in  the  establishment  §   ; "  '  * ;  "  * ' 

referred  to  in  the  foregoing  Certificate  (i),  and  that  they  have 
been  stored  and  packed  on,  and  dispatched  for  export  from, 

the  premises  *  

(Signed)  

Date  
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(3)  Certificate  by  .designated 

by  the  Local  Government  Board  as  Certifying  Officer  in  con- 
nexion with  the  export  of  meat  foods  to  the  United  States  of 
America  and  the  Phihppme  Islands. 

I  hereby  certify  that  the  premises  

situated  in  the  

and  referred  to  in  the  foregoing  Declaration  (2),  have  been  and 
remain  under  the  system  of  sanitary  supervision  prescribed 
by  the  Memorandum  of  the  Local  Government  Board  on 
United  States  and  Philippine  Islands  Meat  Food  Certification. 

(Signed)  

Date  

N.B. — The  date  in  the  certificate  should  in  all  cases  be 
filled  up  by  the  Certifying  Ofticer. 


Memorandum  by  the  Local  Government  Board  respecting  the 
conditions  to  be  observed  in  connexion  with  the  official 
certification  of  meat  food  products  intended  for  export  to 
Argentina 

In  view  of  the  Regulations  issued  on  the  4th  October,  1906,  by  the 
Argentine  Government  mth  regard  to  the  sanitary  inspection  of  meat 
foods,  the  Local  Government  Board,  at  the  request  of  the  Foreign  Office, 
have  formulated  the  following  conditions  to  be  complied  with  by  traders 
in  England  and  Wales  who  prepare  or  pack  meat  foods  for  export  to 
Argentina  and  who  desire  that  such  exportation s  should  be  accompanied 
by  an  official  attestation  of  precautions  taken  to  safeguard  the  whole- 
someness  of  the  foods  in  question. 

(A) — Requirements  to  be  fulfilled  by  persons  manufacturing  or 
packing  meat  products 

Such  persons  should  make  application  to  the  Board  for  approval 
or  designation  of  an  officer  to  act  as  certifying  officer  for  the  purpose  in 
question  until  the  Board  shall  other^dse  determine.  Such  application 
should  state  : — 

1.  Name  and  address  of  firm  ;  situation  of  trade  premises  con- 

cerned, and  sanitary  district  in  which  these  premises  are 
comprised. 

2.  Nature  of  meat  foods  habitually  exported  or  proposed  to  be 

exported. 

3.  How  the  firm  is  interested,  i.e.,  whether  as  manufacturers  of 

the  foods,  or  as  packers  for  export  to  Argentina,  or  both, 
together  with  any  details  necessary  to  explain  how  the  ex- 
port to  Argentina  of  the  meat  foods  with  which  the  firm  is 
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concerned  takes  place,  and  where  the  foods  in  question  have 
been  prepared. 

'4.  Whether  appHcation  has  already  been  made  to  any,  and  if  so 
what.  Medical  Officer  of  Health  for  a  certificate  regarding  the 
premises  in  question  ;  whether  any  such  certificate  has  been 
given  or  refused  by  him  ;  and  whether  any  certificate  regard- 
ing meat  foods  despatched  to  Argentina  has  been  given  by 
any  officer  of  the  local  authority  or  other  person  who  is  not 
the  Medical  Offi.cer  of  Health  of  the  district. 
.5  That  the  applicant  undertakes  that  he  will  give  all  necessary 
facihties  to  the  certifying  officer  or  his  representatives,  or  to 
any  officer  of  the  Board,  in  the  matter  of  access,  inspection, 
sampling,  and  like  matters,  and  that  he  will  not  withhold  any 
information  which  the  certifying  officer  may  require  in  con- 
nexion with  the  issue  of  certificates.  This  undertaking  is 
required  notwithstanding  that  the  certifying  ofQcer,  if  he  is 
Medical  Officer  of  Health  of  the  district,  is  already  in  the 
possession  of  statutory  powers  under  the  Public  Health  Act, 
1875,  or  other  Acts,  in  relation  to  inspection  of  premises 
and  seizure  of  unsound  food. 

[B)— Conditions  to  be  observed  by  certifying  officers 
The  Medical  Officer  of  Health  of  the  district  or  other  certifying  officer 
designated  by  the  Board  is  required  to  keep  himself  informed,  by  personal 
inquiry  and  in  other  available  ways,  as  to  : — 

1.  Structure  and  character  of  premises  on  which  the  meat  foods 

are  prepared,  stored,  or  packed  (as  the  case  may  be)  m 
regard  to  opportunities  of  objectionable  or  unwholesome  con- 
tamination of  these  foods,  at  any  stage  of  their  preparation, 
storage,  or  packing.  . 

2.  Cleanliness  and  wholesomeness  of  methods  employed  in  pre- 

paring, storing,  or  packing  the  meat  foods  in  question. 
3  Precautions  taken  to  avoid  the  utihsation  for  food  purposes  of 
diseased,  unsotmd,  or  unwholesome  meat  m  any  portion  of 
the  premises  ;   and  arrangements  safely  to  dispose  of  any 
meat  which,  on  account  of  disease,  unsoundness,  unwhole- 
someness,  or  for  any  other  reason,  is  unfit  for  human  food 
If  the  information  obtained  by  the  certifying  officer  in  regard  to  (i), 
(2)  and  (3)  above  is  not  in  his  view  satisfactory,  certification  is  to  be 

withheld.  ,  ,  i-f  •  „ 

Information  is  forthwith  to  be  given  to  the  Board  by  the  certifymg 

officer  in  anv  instance  where  he  has  refused  to  grant  a  certificate. 

The  certifying  officer  will,  as  and  when  requested  by  the  Board  give 

such  information  as  may  be  required  by  them  in  regard  to  the  methods 

of  inquiry,  inspection,  and  certification  which  have  been  adopted  in 

regard  to  the  premises  in  question. 
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(C) — Forms 

Foiins  of  declarations  to  be  used  by  manufacturers  and  exporters, 
and  forms  of  certificates  to  be  given  by  the  authorised  certifying  officers 
are  appended. 

(D) — Discontinuance  of  Certification 
If  the  Board  have  reason  +0  beheve  that  improper  use  is  being  made 
at  any  time  of  any  declaration,  or  of  any  certificate  given  by  a  certifying 
officer  respecting  Qxiy  premises,  the  Board  will  cease  to  authorise  the 
issue  of  official  certificates  in  respect  of  such  premises. 


APPENDIX 

FORMS  OF  DECLARATIONS  TO  BE  USED  BY  MANU- 
FACTURERS AND  EXPORTERS,  AND  OF  CERTI- 
FICATES TO  BE  GIVEN  BY  THE  AUTHORISED 
CERTIFYING  OFFICERS,  IN  CONNEXION  WITH 
THE  EXPORT  OF  MEAT  FOODS  TO  ARGENTINA 

(A)  Forms  of  Declaration  and  Certificate  to  be  used 
WHERE  the  Meat  Foods  are  prepared,  stored,  and 

PACKED   on,   and    DISPATCHED    FOR    EXPORT  FROM, 
ONF  AND  THE  SAME  PREMISES 

(1)  Declaration  by  manufacturer 

of  meat  foods  in  the  I  ^  . 

y  district. 

I  (or  We)  hereby  declare  that 

the  whole  of  the  meat  foods  as  follow  :  *  . .  o .  ........  ^^f^^l^^^ 

packed  in  cases  marked  f  LirkT&c 

and  shipped  per  have  been 

prepared,   stored,   and   packed   on,  and   dispatched  from, 

the  premises  %   IdSesf 

(Signed)  

Date  

(2)  Certificate  by  a  person  designated 

by  the  Local  Government  Board  as  Certifying  Officer  in  con- 
nexion with  the  export  of  meat  foods  to  Argentina. 

I  hereby  certify  that  the  estabhshment  %  

situate  in  the   /district  |  and  referred 

[borough J ' 

to  in  the  foregoing  declaration,  has  been  and  remains  under 
the  system  of  sanitary  supervision  prescribed  by  the  Memo- 
randum of  the  Local  Government  Board  on  Argentine  Meat 

Food  Certification.  (Signed)  

Date  

N.B. — The  date  in  the  certificate  should  in  all  cases  be 
filled  up  by  the  Certifying  Officer. 
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*  Insert 
address  o{  the 
establish- 
ment in 
which  the 
meat  foods 
have  been 
prepared. 


(B)  Forms  of  Declaration  and  Certificates  to  be  used 

WHERE  THE  MeAT  FoODS  ARE  STORED  AND  PACKED  ON, 
OR  DISPATCHED  FOR  EXPORT  FROM,  PREMISES  OTHER 
THAN  THOSE  ON  WHICH  THEY  ARE  PREPARED 

(i)  Certificate  by  a  person 

designated  by  the  Local  Government  Board  as  Certifying 
Officer  in  connexion  with  the  export  of  meat  foods  to  Argentina. 

I  hereby  certify  that  the  estabhshment  *  

situate  in  the   has  been  and 

[borough J 

remains  under  the  system  of  sanitary  supervision  prescribed 
by  the  Memorandum  of  the  Local  Government  Board  on 
Argentine  Meat  Food  Certification. 

(Signed)  

Date  


t  Insert 
address  of 
premises  on 
which  the 
goods  have 
been  stored, 
paclted,  or 
dispatched 
for  export. 

{  Specify 
articles. 

§  Insert 
marlis,  &c. 


(2.)  Declaration  by  occupiers 

■      ,                    •    XI  fdistrict 
of  the  premises  t  m  the   jborough. 

I  (or  We)  hereby  declare 

that  thej  packed  in  cases 

marked  §  and  shipped  per  

have  all  been  prepared  at  the  estabhshment  *  ■  

refered  to  in  the  foregoing  Certificate  (i),  ard  that  they  have 
been  stored  and  packed  on,  and  dispatched  for  export  from, 
the  premises  f  

(Signed)  

Date  


(3)  Certificate  by  a  person 

designated  by  the  Local  Government  Board  as  Certifjdng 
Officer  m  connexion  with  the  export  of  meat  foods  to  Argentina. 

I  hereby  certify  that  the  premises  f  

situated  in  the  {bOTcJIigh}'  referred 

to  in  the  foregoing  Declaration  (2),  have  been  and  remain  under 
the  system  of  sanitary  supervision  prescribed  by  the  Memo- 
randum of  the  Local  Government  Board  on  Argentine  Meat 
Food  Certification. 

(Signed)  

Date  

N.B.— The  date  in  the  certificate  should  in  all  cases  be 
filled  up  by  the  Certifying  Officer. 
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DECLARATIONS  AND  CERTIFICATES  IN  CONNEXION 
WITH  THE  EXPORT  OF  MEAT  FOODS  TO  ARGEN- 
TINA, AS  PRESCRIBED  BY  THE  LOCAL  GOVERN- 
MENT BOARD  MEMORANDUM,  1907 

FORM  A 

The  following  Declaration  and  Certificate  are  to  be 
USED  where  the  Meat  Foods  are  prepared,  stored, 
and  packed  on,  and  dispatched  for  export  from,  one 
and  the  same  Premises. 

(i)  Declaration  by  


manufacturer  of  meat  foods  in  the  * . .    *  state  the 

name  of  the 
sanitary  dis- 

I  (or  We)  hereby  declare  that  the  trkt,  whether 

borough  or 
urban 

whole  of  the  meat  foods  as  foUow  :  t   mrl'i'district. 

t  Specify 

packed  in  cases  marked  t  articles. 

t  Insert 
marks,  &c. 

and  shipped  per  

have  been  prepared,  stored,  and  packed  on,  and  dispatched 
from,  the  premises  11    il  insert 

,r^.  address. 

(Signed)  

Date  

[see  back.] 

(2)  Certificate  by  

designated  by  the  Local  Government  Board  as  Certifying 
Officer  in  connexion  with  the  export  of  meat  foods  to  Argen  tina. 

I  hereby  certify  that  the  establishment  *  Iddress* 

situated  in  the  t  t  state  the 

ard  referred  to  in  the  foregoing  declaration,  has  been  and  ^^^^^^^^^^1. 
remains  under  the  system  of  sanitary  supervision  prescribed  borough  or^" 
by  the  Memorandum  of  the  Local  Government  Board  on  ^[^^Jl^^ 
Argentine  Meat  Food  Certification.  rural  district. 


(Signed)  

Date, 


N.B. — ^The  date  in  the  certificate  should  in  all  cases  be 
filled  up  by  the  Certifying  Officer. 
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DECLARATIONS  AND  CERTIFICATES  IN  CONNEXION 
WITH  THE  EXPORT  OF  MEAT  FOODS  TO  ARGEN- 
TINA, AS  PRESCRIBED  BY  THE  LOCAL  GOVERN- 
MENT BOARD  MEMORANDUM,  1907 


FORM  B 

The  following  Declaration  and  Certificates  are  to  be 
USED  where  the  Meat  Foods  are  stored  and  packed 
on,  or  dispatched  for  export  from.  Premises  other 

THAN  those  on  WHICH  THEY  ARE  PREPARED 


*  Insert 
address  of  the 
establishment 
on  which  the 
meat  foods 
have  been 
prepared. 

t  State  the 
name  of  the 
sanitary  dis- 
trict, whether 
borough  or 
urban 
district,  or 
rural  district. 


*  Insert 
address  of 
premises  on 
or  from 
which  the 
goods  have 
been  stored, 
paclced,  or 
dispatched 
for  export. 

t  State  the 
name  of  the 
sanitary  dis- 
trict, whether 
borough  or 
urban 
district,  or 
rural  district. 

t  Specify 
articles. 

§  Insert 
marks,  &c. 


§  Insert 
address  of  the 
establishment 
in  which  the 
meat  foods 
have  been 
prepared. 


(1)  Certificate  by  ,  designated 

by  the  Local  Government  Board  as  Certifying  Officer  in  con- 
nexion with  the  e3:port  of  meat  foods  to  Argentina. 

I  hereby  certify  that  the  estabhshment  *  » . 

situated  in  the  f  

has  been  and  remains  under  the  system  of  sanitary  supervision 
prescribed  b}^  the  Memorandum  of  the  Local  Goverrment 
Board  on  Argentine  Meat  Food  Certification. 

(Signed)  

Date  

[SEE  BACK.] 

(2)  Declaration  by  

occupier  of  the  premises  *  

in  the  f  

■  I  (or  we)  

hereby  declare  that  the  J  

packed  in  cases  marked  ||  

and  shipped  per  

have  aU  been  prepared  in  the  establishment  §  

referred  to  in  the  foregoing  Certificate  (i),  and  that  they  have 
been  stored  and  packed  on,  and  dispatched  for  export  from. 

the  premises  *  

(Signed)  

Date  
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(3)  Certificate  by  ,  designated 

by  the  Local  Government  Board  as  Certifying  Officer  in  con- 
nexion with  the  export  of  meat  foods  to  Argentina. 

1  hereby  certify  that  the  premises  

situated  in  the  

and  referred  to  in  the  foregoing  Declaration  (2),  have  been  and 
remain  under  the  system  of  sanitary  supervision  prescribed 
by  the  Memorandum  of  the  Local  Gcveniment  Board  on 
Argentine  Meat  Food  Certification. 

(Signed)  

Date  

N.B. — The  date  in  the  certificate  should  in  all  cases  be 
filled  up  by  the  Certif5nng  Officer. 


MEAT  MARKING  BILL  [ill.] 
A  BILL 

INTITULED 

An  Act  for  the  purpose  of  marking  all  Imported  Meat  and  for  the 
Registration  of  Dealers  in  such  Meat. 

BE  it  enacted  by  the  King's  most  Excellent  Majesty,  by  and  with  the 
advice  and  consent  of  the  Lords  Spiritual  and  Temporal,  and  Commons, 
in  this  present  Parliament  assembled,  and  by  the  authority  of  the  same, 
as  follows  : — 

1.  This  Act  may  be  cited  as  the  Meat  Marking  Act,  1909. 

2.  This  Act  shall  come  into  operation  on  the  first  day  of  January  one 
thousand  nine  hundred  and  ten. 

3.  In  this  Act  the  word  "  meat  "  means  and  includes  the  flesh  of 
any  animal  commonly  used  for  human  food. 

The  word  "  animal  "  has  the  same  meaning  as  defined  by  the  Diseases 

of  Animals  Act,  1894,  section  fifty-nine  : 
The  words  "  foreign  meat  "  and  "  colonial  meat  "  mean  and  include 

all  meat  the  flesh  of  cattle,  sheep,  or  pigs  of  any  kind  or  age  which 

shall  be  imported  either  alive  or  dead  into  any  part  of  Great  Britain 

or  Ireland  from  any  country  or  place  beyond  the  limits  of  Great 

Britain  and  Ireland  : 
The  words  "  British  or  Irish  meat  "  mean  meat  grown,  fattened,  and 

killed  within  the  United  Kingdom  of  Great  Britain  and  Ireland, 

the  Channel  Islands,  or  the  Isle  of  Man  : 
The  expression  "  local  authority  "  has  the  following  meanings  (that 

is  to  say) : — 

fjA    {a)  As  regards  the  City  of  London  and  the  liberties  thereof, 
the  Commissioners  of  Sewers  ; 

VOL.  V.  0 
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(b)  As  regards  the  rest  of  the  County  of  London,  the  London 
County  Council ; 

(c)  As  regards  all  other  parts  of  England,  the  same  meaning 
as  in  the  Public  Health  Act ; 

(d)  As  regards  Scotland,  a  district  committee  appointed 
under  the  County  Council  (Scotland)  Act,  1889,  for  the  purposes 
of  the  administration  of  the  laws  relating  to  public  health  ; 

(e)  As  regards  Ireland,  the  same  meaning  as  in  the  Public 
Health  (Ireland)  Act,  1878. 

The  word  "  person  "  includes  a  body  corporate  or  unincorporate  : 
The  word  "  importer  "  shall  include  any  person  who,  whether  as 
owner,  consignor,  or  consignee,  agent,  or  broker,  is  in  possession 
of,  or  in  anywise  entitled  to,  the  custody  or  control  of  the  meat. 

4.  — (i)  All  meat  imported  dead  shall  be  marked  in  the  country  of 
origin  with  the  word  "  foreign  "  or  "  colonial  "  in  printed  capital  letters 
in  such  manner  as  to  be  clearly  visible  to  the  Commissioners  of  Customs 
when  the  meat  is  unshipped  in  the  United  Kingdom.  In  the  case  of 
carcases  imported  in  wrappers  each  wrapper  must  also  be  marked  in 
a  similar  manner.  Every  carcase  shall  be  so  marked  that  when  cut  up 
in  the  ordinary  way  each  separate  joint  shall  bear  these  words  or  part 
of  these  words.  It  shall  be  the  duty  of  the  Commissioners  of  Customs 
to  see  that  all  imported  dead  meat  is  so  marked  before  it  leaves  the 
wharf. 

(2)  If  in  any  case  the  Commissioners  of  Customs  are  of  opinion  that 
an  offence  against  this  section  has  been  committed,  they  shall  commu- 
nicate to  the  Board  of  Agriculture  the  name  of  the  importer  and  such 
other  facts  that  they  may  possess.  The  Board  of  Agriculture  is  hereby 
empowered  to  confiscate  all  carcases  not  properly  marked  as  aforesaid, 
and  to  hand  them  over  (if  of  good  quality)  to  the  MetropoHtan  Asylums 
Board,  or  to  order  them  to  be  destroyed.  For  every  such  offence  the 
importer  shall  be  deemed  to  be  guilty  of  an  offence  imder  this  Act  in 
addition  to  losing  his  property. 

(3)  In  the  case  of  animals  imported  alive  for  slaughter,  it  shall  be 
the  duty  of  the  Commissioners  of  Customs  to  see  that  every  carcase  is 
marked  as  aforesaid  before  it  is  removed  from  the  abattoirs  adjoining 
the  place  of  debarkation. 

5.  Every  person  who,  either  by  himself  or  herself,  or  by  his  or  her 
agent,  servant,  or  other  person  employed  for  that  purpose,  sells  or 
exposes  for  sale,  or  who  hawks  or  offers  for  sale  any  foreign  or  colonial 
meat  which  does  not  bear  such  mark,  shall  cause  to  be  attached  to  each 
carcase  or  piece  of  such  foreign  or  colonial  meat  a  label  or  mark  con- 
taining in  printed  capital  letters  the  words  "  foreign  "  or  "  colonial ' 
in  such  manner  as  to  be  clearly  visible  to  the  purchaser,  and  any  persons 
not  complying  with  this  requisition  shall  be  guilty  of  an  offence  under 
this  Act. 

6.  Every  person  dealing  in,  seUing,  offering,  or  exposing  or  keeping 
for  sale,  or  having  in  his  possession  for  the  purpose  of  sale,  foreign  or 
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colonial  meat,  shall  at  all  times  keep  painted,  affixed,  or  placed  in  a 
conspicuous  position,  and  so  as  to  be  easily  legible  whether  by  night  or 
day,  upon  or  to  some  part  of  the  shop,  stall,  vehicle,  or  place  where  or 
from  which  such  foreign  or  colonial  meat  is  dealt  in,  sold,  offered,  or 
exposed,  or  kepi  for  sale,  the  followmg  words,  which  shall  be  legibly 
printed  or  painted  in  capital  letters  not  less  than  two  inches  square,  viz., 
"  Dealer  in  foreign  and  (or)  colonial  meat,"  and  every  person  so  dealing, 
selling,  offering,  or  exposing  or  keeping  for  sale,  or  havmg  in  his  possession 
for  the  purpose  of  sale,  foreign  or  colonial  meat  without  having  such 
words  painted,  affixed,  or  placed  in  manner  aforesaid  upon  or  to  such 
shop,  stall,  vehicle,  or  place  as  aforesaid,  shall  be  guilty  of  an  offence 
under  this  Act. 

7.  Every  person  who  shall  deal  in,  sell,  offer,  expose,  or  keep  for 
sale,  or  have  in  his  possession  for  the  purpose  of  sale,  any  foreign  or 
colonial  meat  as  or  for  British  or  Irish  meat,  shall  be  guilty  of  an  offence 
under  this  Act. 

8.  It  shaU  not  be  lawful  for  any  person  to  keep  for  sale,  or  to  have 
in  his  possession  for  the  purpose  of  sale,  or  to  sell  or  to  offer  or  expose  for 
sale,  or  to  deal  in  foreign  or  colonial  meat,  unless  he  is  registered  as  a 
"  dealer  in  foreign  and  colonial  meat  "  in  accordance  with  this  Act. 

9.  Every  local  authority  shaU  keep  a  register  of  persons  keeping  for 
sale  or  having  in  their  possession  for  the  purpose  of  sale  or  selHng  or 
offering  or  exposing  for  sale  or  dealing  in  foreign  or  colonial  meat  within 
its  district,  and  shaU  cause  to  be  entered  in  such  register  the  name, 
address,  and  place  or  places  of  business  of  every  such  dealer ;  and 
shall  from  time  to  time  revise  and  correct  such  register  ;  and  the  local 
authority  shall  register  every  such  person  as  aforesaid  in  such  register 
free  of  charge,  and  every  such  person  not  so  registered  shall  be  guilty 
of  an  offence  under  this  Act. 

10.  The  local  authority  shall  from  time  to  time  give  public  notice 
by  advertisement  in  one  or  more  newspaper  or  newspapers  circulating 
in  its  district,  and,  if  it  thinks  fit,  by  placards,  handbills,  or  otherwise, 
of  registration  under  this  Act  being  required,  and  of  the  mode  and  time 
and  place  of  such  registration. 

11.  Such  register  shall  be  kept  at  the  office  of  the  local  authority  and 
shall  be  open  to  inspection  by  any  person  free  of  charge  during  the  time 
when  such  office  is  usually  open  for  business  purposes. 

12.  — (i)  It  shaU  be  the  duty  of  every  local  authority  to  take  care 
that  the  provisions  of  this  Act  are  duly  carried  out  within  the  district 
of  such  authority,  and  every  such  authority  shall  have  power  to  appoint 
for  such  purposes,  and  to  remunerate  inspectors  and  other  officers  having 
competent  technical  knowledge,  such  inspectors  and  other  officers  shall 
have  powers  within  the  district  of  the  local  authority  by  which  they 
shall  have  been  appointed,  to  enter  and  inspect  any  shop,  stall,  vehicle, 
or  place  where  or  from  which  any  meat  is  sold,  or  offered,  or  exposed, 
or  kept  for  sale,  and  shall  have  access  to  all  invoices,  books,  or  papers 
relating  to  the  purchase  or  sale  of  meat,  and  without  going  through  the 
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form  of  purchase  to  take  samples  of  any  such  meat  in  order  to  ascertain 
whether  such  meat  is  or  is  not  foreign  or  colonial  meat. 

(2)  If  the  Board  of  Agriculture,  after  communication  with  a  local 
authority,  are  of  opinion  that  the  local  authority  have  failed  to  execute 
or  enforce  any  of  the  provisions  of  this  Act,  and  that  their  failure  affects 
the  general  interest  of  the  consumer  or  the  general  interest  of  agriculture 
in  the  United  Kingdom,  as  the  case  may  be,  the  Board  may,  by  order, 
empower  an  officer  of  the  Board  to  execute  and  enforce  these  provisions 
or  to  procure  the  execution  and  enforcement  thereof. 

(3)  The  expenses  incurred  by  the  Board  or  their  officer  under  any 
such  order  shall  be  treated  as  expenses  incurred  by  the  local  authority 
in  the  execution  of  the  said  Act,  and  shall  be  paid  by  the  local  authority 
to  the  Board  on  demand,  and  in  default  the  Board  may  recover  the 
amount  of  the  expenses  with  costs  from  the  local  authority. 

(4)  For  the  purposes  of  this  section  an  order  of  the  Board  shall  be 
conclusive  in  respect  of  any  default,  amount  of  expenses,  or  other  matter 
therein  stated  or  appearing. 

13.  If  any  such  inspector  or  other  officer  shall  be  of  opinion  that  any 
person  has  been  guilty  of  an  offence  under  this  Act,  he  shall  forthwith 
report  the  name  and  address  of  such  person,  and  the  offence  of  which  in 
the  opinion  of  such  inspector  or  other  officer  he  has  been  guilty,  to  the 
local  authority  by  which  such  inspector  or  other  officer  shall  have  been 
appointed,  and  if  upon  consideration  of  such  report  it  shall  appear  to  the 
local  authority  that  the  offence  thereby  alleged  has  been  committed, 
the  local  authority  shall  prosecute  the  person  alleged  to  have  been  guilty 
for  such  offence  : 

Provided  always,  that  nothing  herein  contained  shall  prevent  any 
private  person  from  instituting  a  prosecution  for  an  offence  under  this 
Act. 

14.  All  prosecutions  under  this  Act  shall  be  conducted  in  a  summary 
manner  before  any  justices  in  petty  sessions  assembled  having  jurisdic- 
tion in  the  place  where  the  alleged  offence  was  committed,  and  no  prose- 
cution for  an  offence  under  this  Act  shall  be  instituted  after  the  expiration 
of  three  calendar  months  next  after  the  day  on  which  the  alleged  offence 
was  committed. 

15.  Every  person  found  guilty  of  an  offence  under  this  Act  shall  be 
liable  for  a  first  offence  to  a  fine  not  exceeding  ten  pounds  and  for  a  second 
or  any  subsequent  offence  to  a  fine  not  exceeding  twenty-five  pounds  ;  or, 
if  the  offence  in  the  opinion  of  the  court  was  committed  by  the  personal 
act,  default,  or  culpable  negligence  of  the  person  accused,  that  person 
shall  be  liable  (at  the  option  of  the  court)  to  imprisonment  with  or  with- 
out hard  labour  for  a  period  not  exceeding  six  months. 

16.  The  expenses  of  carrying  this  Act  into  execution  in  the  City  of 
London  and  the  liberties  thereof  shall  be  borne  by  the  consoHdated  rate 
raised  by  the  Commissioners  of  Sewers  of  the  said  city,  and  in  the 
remainder  of  the  County  of  London  by  the  consolidated  rate  raised  by  the 
London  County  Council,  and  in  all  other  parts  of  England  such  expenses 
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shall  be  included  in  the  general  expenses  of  the  sanitary  authority  under 
the  Public  Health  Act,  1875. 

17.  The  expenses  of  carrying  this  Act  into  execution  in  Scotland 
shall  be  included  in  the  rate  imposed  by  a  county  council  to  meet  any 
deficiency  in  respect  of  expenditure  under  the  Public  Health  (Scotland) 
Acts,  and  in  Ireland  such  expenses  shall  be  included  in  the  general 
expenses  of  a  sanitary  authority  under  the  Public  Health  (Ireland) 
Act,  1878. 
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CHAPTER  XIII 
PRICES  OF  BEST  BEEF 

APPENDIX  OF  WHOLESALE  PRICES  OF  BEST  BEEF  AT 
WOODSIDE  (BIRKENHEAD)  LAIRAGES  FOR  THE 
YEARS  1898  to  1902  (WEEKS  ENDING 
FRIDAYS) 
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PRICES  OF  BEEF  AT  BIRKENHEAD 
(Per  cwt.) 
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1st  2nd 

April  15.  56/-  53/6 

„     23.  53/8  49/- 

30.  53/8  49/- 

May     7.  53/8  49/- 

„     14-  53/8  49/- 

„     21.  58/4  53/8 

„     28.  60/8  56/- 
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53/8  49/- 

53/8  49/- 


ist  2nd 

July  23.  56/-  51/4 

„  30.  56/-  51/4 

Aug.  6.  56/-  51/4 

„  13-  58/4  53/8 

„  20.  56/-  51/4 

„  27.  53/8  49/- 


CHAPTER  XIV 


THE  MEAT  INDUSTRY  DURING  1909 

The  notable  feature  of  the  meat  industry  during  the  year  1909  has  been 
the  shortage  of  first-class  beef.  The  average  carcases  of  beef  have  not 
been  scaling  so  much  or  in  the  same  proportion  of  meat  to  bone  as  in 
the  case  of  sheep,  and  this  may  be  accounted  for  by  the  rigorous  and  trying 
season.  Bad,  rainy,  cold  weather  during  the  summer  months  has  had 
its  inevitable  effects  on  the  flocks  and  herds  of  the  country,  not  only 
in  Scotland,  but  all  over  the  United  Kingdom. 

With  cattle  especially,  it  is  noticeable  that  the  immediate  result  of 
a  damp  season  is  to  prevent  a  thorough  development  of  flesh — ^more 
food  being  used  up  in  resisting  and  overcoming  the  cold,  in  place  of  being 
transformed  into  flesh.  Many  of  the  meat -purveyors  in  Scotland  have 
been  complaining  that  the  home-bred  carcases  are  coarser  than  in  former 
years,  and  attribute  the  cause  to  degeneration  in  breeding  the  ordinary 
meat  trade  animal. 

The  consumption  of  foreign-grown  beef  and  mutton  in  Scotland 
has  gone  up  by  leaps  and  bounds,  and  it  seems  difficult  to  see  what  is 
going  to  be  the  end  of  it  all,  as,  without  a  doubt,  the  British  farmer  is 
being  slowly  eliminated  from  his  position  as  the  chief  factor  in  connection 
with  the  meat-supply,  and  is  being  supplanted  by  the  producers  of  chilled 
and  frozen  beef  and  mutton  from  overseas. 

Home-grown  Mutton.  Home-grown  mutton  has  passed  through  a 
trying  time.  The  increased  supphes  from  abroad  have  made  it  difiicult 
for  farmers  to  reahse  satisfactory  prices,  and,  while  the  retail  prices  remain 
stationary,  the  wholesale  prices  have  suffered  considerable  decline.  At 
the  beginning  of  1909  the  meat-purveyors  were  satisfied  to  pay  8^^.  per  lb. 
for  the  home-grown  article,  but  this  price  gradually  fell  in  the  summer 
from  sd.  to  6d.,  and  towards  the  end  of  the  year  remained  stationary  at 
about  6d.—di  price  which  is  wholly  unremunerative  to  the  farmer,  but 
which  certainly  suits  the  retailer. 

The  Triumph  of  the  Aberdeen-Angus.  At  the  various  live-stock 
shows  throughout  the  country  there  has  been  quite  a  marketable  triumph 
for  the  Aberdeen-Angus  breed  of  cattle,  and  they  have  shown  up 
well,  not  only  in  the  breeding  classes  but  in  the  block  tests  ;  provmg 
again  that  this  breed  is  superior  for  the  meat-purveyor's  purposes,  and 
exhibits,  on  the  average,  more  flesh  to  the  amount  of  bone  than  any 
other  breed. 

Prices  for  Scottish  Beef  and  Mutton.  Notwithstanding  the  apparent 
low  condition  of  the  markets  for  home  produce,  it  is  not  without  interest 
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to  notice  that  Scottish  beef  and  mutton  command  the  highest  prices  in 
the  London  marlcets.  These  prices  are  reported  from  week  to  week, 
and  invariably  show  in  the  comparison  that  Scottish  produce  leads. 
Thus,  to  take  an  average  week's  quotations,  it  will  be  found  that  Scottish 
short  sides  of  beef  range  from  4s.  6d.  to  5s.  for  the  8-lb.  stone,  long  sides 
average  4s.  2d.  to  4s.  6d.  English  sides  on  the  same  market  fetch  only 
3s.  8d.  to  4s.  ;  chilled  South  American,  which  is  said  to  be  quite  as 
good  as  any  home  produce,  is  quoted  at  2S.  8d.  to  3s.  ^d.  Australian 
hind-quarters  are  as  low  as  2s.  2d.,  and  New  Zealand  hind-quarters  are 
even  worse,  being  quoted  at  2S.  id.  all  per  8-lb.  stone. 

The  same  story  has  to  be  told  with  regard  to  mutton.  Prime  Scottish 
mutton  brings  4s.  per  8-lb.  stone  against  Enghsh  at  3s.,  Dutch  at  2S.  8d., 
New  Zealand  at  2s.  6d.,  and  Austrahan  at  2S.  ^d.    So  that  if  there  are 


Sheds  for  handling  Argentine  Mutton  at  Liverpool 


bad  prices  for  the  former  in  the  provinces,  it  would  appear  that  such  a 
remark  does  not  apply  to  the  London  markets,  and  it  would  also  seem  as 
if  there  were  still  a  considerable  demand  f or_  well-finished_home-growTi 
Scottish  beef  and  mutton. 

p  Smithfield  Market.  The  sad  tale  has,  however,  to  be  told  that  the 
principal  market  for  meat  in  London,  and  which  is  for  that  matter  the 
principal  meat  market  in  the  world,  has  been  gradually^becoming  an 
emporium  for  foreign  meat.  This  colossal  market  distributes  some 
412,000  tons  of  meat  per  annum,  or,  roughly  speaking,  about  one-fourth 
of  the  total  estimated  meat  consumption  of  the  United  Kingdom.  Much 
of  this  meat  is  distributed  in  London  over  an  area  estimated  to  contain 
7,000,000  inhabitants,  but  a  portion  of  the  total  supply  finds  its  way  to 
the  provinces. 

Thirty  years  ago  this  market  was  the  chief  depot  for  British  produce 
in  the  metropohs,  and  at  that  time  the  proportion  of  home  to  foreign 
meats  which  passed  through  it  was  as  86.1  per  cent,  home  to  13-9 
imported.  From  that  time  until  now,  however,  there  has  been  a  gradual 
change,  with  the  result  that  home  produce  has  been  elbowed  out,  and  its 
place  taken  by  the  imported  article. 

The  latest  figures  available  show  that  the  proportions  are  now  34-9 
per  cent,  home  as  against  65.1  per  cent,  of  meat  from  overseas. 
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Meat  from  the  United  States.  Our  supplies  of  meat  of  all  sorts  from 
the  United  States  are  steadily  on  the  decline.  There  was  a  time,  and  not 
so  very  long  ago,  when  our  principal  supplies  of  imported  meats  came 
from  the  country,  but  many  causes  have  contributed  to  this  being  altered. 
The  principal  of  these,  as  set  forth  in  an  illuminating  report  recently 
issued  by  the  Secretary  for  Agriculture  at  Washington,  is  that  the  popu- 
lation of  the  United  States  is  steadily  on  the  increase,  and  the  supply  of 
meat  products  is  as  steadily  on  the  decline.  This  movement  has  been 
going  on  since  1840,  but  has  only  assumed  alarming  proportions  during 
recent  years.  During  the  past  year  the  differences  between  production 
and  exports  have  been  greater  than  ever  before,  with  the  consequence 
that  the  prices  of  all  classes  of  meat  have  gone  up.  Since  1890  cattle 
have  not  actually  increased  in  the  United  States,  but  the  population 
has  gone  up  by  20  per  cent.  The  stock  of  cattle,  sheep,  and  pigs  is  equally 
affected,  so  that  in  seventy  years  the  total  per  head  of  the  population 
has  declined  to  less  than  three-fifths  of  its  former  proportions.  The 
problem  of  the  supply  of  meat  for  home  consumption  is  therefore  one 
of  increasing  difficulty  in  the  United  States,  and  it  may  be  taken  that 
the  continuous  decline  in  exports  of  meat  and  meat  products,  which  has 
been  exhibited  during  recent  years,  is  likely  to  go  on  until  it  reaches  the 
vanishing-point  altogether. 

The  pinch  of  increased  retail  prices  is  already  being  felt  in  many 
American  cities.  Investigations  were  carried  out  in  fifty  of  these  with 
a  view  to  ascertaining  what,  if  any,  differences  had  taken  place  in  the 
retail  meat-shops,  and  it  was  found  that  prices  had  gone  up  all  round. 

It  was  found  also  that  the  average  margin  between  the  wholesale 
price  and  that  charged  by  the  retailer  to  the  pubhc  was  38  per  cent. 
The  upward  trend  of  prices,  however,  had  not  resulted  in  any  benefit 
to  the  farmer,  but  rather  pointed  to  greater  profits  for  the  wholesalers. 
Alongside  of  this,  it  must  be  recorded  that  on  December  i  last  cattle 
brought  the  highest  market  price— namely,  10  cents  per  lb.— ever  realised 
in  the  Chicago  stock-yards.  This  price  was  given  on  the  date  mentioned 
for  prime  beef  steers  in  the  ordinary  way  of  business. 

As  a  result  of  these  fluctuations  in  the  trade,  there  has  been  a  great 
deterioration  in  the  quality  of  the  American  meats  imported  into  the 
United  Kingdom.  Formerly  the  choicest  American  carcases  were  offered 
in  British  markets,  but  during  1909  there  has  been  such  a  marked  change 
that  it  has  become  quite  a  by-word  in  the  meat  industry.  The  meat  is 
coarser  and  of  inferior  grade. 

The  supphes  of  live  cattle  from  the  United  States  to  Glasgow  markets 
has  practically  ceased  altogether,  so  that  unless  supplies  come  from  some 
other  overseas  country,  such  estabhshments  as  the  foreign  animals  wharf 
at  Merklands  will  prove  to  be  bad  investments  for  the  City  of  Glasgow. 
There  seems,  indeed,  to  be  very  little  hope  of  utilising  this  place  properly 
until  live  cattle  are  again  admitted  from  Argentina  or  elsewhere.  It  is  a 
pity  that  a  constant  supply  of  these  is  not  available,  as  the  industries  asso- 
ciated with  the  handling  of  the  by-products  give  so  much  employment. 
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Argentina.  While  the  United  States  are  face  to  face  with  a  serious 
problem  in  connection  with  its  meat-supply,  Argentina  with  its  inex- 
haustible resources  has  stepped  in  and  captured  the  British  markets.  It 
is  interesting  to  notice  that  in  the  quinquennial  period  1904  to  1908 
inclusive,  there  has  been  a  steady  lowering  of  the  meat  imports  from 
the  United  States,  and  as  steady  an  increase  in  those  from  Argentina. 
The  comparative  figures  are  as  follows  : 

Quantities  of  Dead  Meat  of  all  Kinds  imported  into  the  United 
Kingdom  from  Argentina  and  the  United  States 


Argentina 


1904 

Cwt. 


190S 

Cwt. 


1906 
Cwt. 


1907 
Cwt. 


3,327,841  4.284,786 


1908 
Cwt. 


4,431,178        4.308,453  5,444.086 


1904 
Cwt. 


190S 
Cwt. 


United  States 
1906 

Cwt. 


1907 

Cwt. 


1908 
Cwt. 


7,110,827         6,959,077  7,021,228  6,108,302  5,517,487 

It  will  be  noticed  in  this  curious  comparison  that  the  figures  for  1908 
are  ahnost  equal.  During  1909  there  has  been  an  even  greater  increase 
of  the  imports  from  Argentina,  which  has  now  left  the  United  States  far 
behind,  and  has  assumed  the  position  of  being  the  principal  source  of 
the  overseas  meat-supplies  which  reach  the  United  Kingdom.  In  con- 
nection with  the  items  of  refrigerated  and  frozen  beef,  our  supplies  from 
all  overseas  sources  run  out  as  follows  : 


From 
Argentina 
United  States 
New  Zealand 
Other  countries 


Cwt. 
3.500,307 
1,432,142 

347.872 
351,668 


Valued  at 
£6,102,926 
3,268,584 
541.600 
395.270 


This  shows  that  60  per  cent,  of  the  frozen  beef  we  import  is  derived 
from  Argentina  ;  30.8  per  cent,  of  our  frozen  mutton  supplies  come  from 
the  same  source. 

Frozen  Mutton.  The  total  imports  of  frozen  mutton  into  the  United 
Kingdom  are  valued  at  over  £8,000,000,  the  sum  in  1908  being  made  up 
thus  : 

From  Cwt. 

New  Zealand     .        .        .  1,737,606 

1.556,746 
636,034 
267,222 

63.563 
130,088 


Argentina 
AustraHa  . 
Netherlands 
Uruguay  . 
Other  countries 


Valued  at 
:^3,452,584 

2,512,656 

1.195,259 
641.135 

100,966 

245.857 


Total       .        .        .      4,391,259      ..  8,148,457 
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The  Swine  Industry.  It  has  been  apparent  to  those  who  are  engaged 
in  the  bacon  and  pork  trades  that  the  supphes  of  hve  pigs  have  been 
gradually  shrinking,  and  as  a  consequence  the  prices  have  gone  up  to 
the  highest  on  record.  There  is,  therefore,  a  splendid  opportunity  for 
foreign  countries  to  develop  the  bacon-curing  or  frozen  pork  industry, 
as,  beyond  any  doubt,  there  is  an  enormous  scarcity  in  the  United  King- 
dom at  the  present  time.  A  study  of  the  figures  of  the  bacon  trade  for 
the  last  four  years  gives  some  very  instructive  results,  and  it  will  be  seen 
from  the  appended  table  that  the  prices  for  all  kinds  of  bacon  have  risen 
from  los.  to  12s.  per  cwt.  since  igo6. 


1909 


1908 


1907 


5. 

d. 

s. 

d. 

s. 

d. 

s. 

d. 

s. 

d. 

s. 

d. 

s. 

d. 

s. 

d. 

Irish,  lean 

67 

0 

72 

0 

54 

0 

58 

0 

55 

0 

60 

0 

56 

0 

60 

0 

stout  and  heavy 

64 

0 

71 

0 

52 

0 

58 

0 

54 

0 

59 

0 

56 

0 

59 

0 

Continental  sizable  . 

64 

0 

70 

0 

52 

0 

58 

0 

53 

0 

58 

0 

55 

0 

58 

0 

6-sided  . 

65 

0 

69 

0 

51 

0 

57 

0 

52 

0 

57 

0 

55 

0 

57 

0 

stout  and 

heavy 

65 

0 

69 

0 

51 

0 

58 

0 

53 

0 

58 

0 

55 

0 

57 

0 

Canadian,  sides 

64 

0 

68 

0 

47 

0 

52 

0 

50 

0 

55 

0 

50 

0 

54 

0 

American,  Cumber- 

land cut 

63 

0 

65 

0 

42 

0 

48 

0 

52 

0 

54 

0 

53 

0 

54 

0 

The  shrinkage  of  supplies  continues,  as  a  comparison  of  the  imports  of 
bacon  from  the  principal  countries  which  supply  us  during  the  first  eleven 
months  of  this  year  show.    The  figures  are  as  follows  : 


1909 

Cwt. 

1908 
Cwt. 

1907 

Cwt. 

Denmark 
United  States. 
Canada  . 
Other  countries 

•  1,657,129 

•  2,005,598 

405,720 
•160,201 

1,875,423 
.       2,618,555  • 
633,549  . 
83,270 

1,663,083 
2,446,602 
801,061 
86,416 

Total 

.  4,228,648 

.     5,210,797  • 

•  4,997,162 

All  this  points  to  a  serious  condition  of  affairs  in  connection 
with  the  swine  industry,  and  indicates  that  it  would  be  to  the  interest 
of  the  farmers  to  give  more  attention  to  this  particular  department  of 
agriculture. 

Canada.  Canada  has  so  far  been  one  of  the  principal  countries  from 
which  our  supplies  of  bacon  have  been  drawn,  but  the  shortage  in  the 
United  States  and  the  increase  in  the  population  of  the  Dominion 
itself  has  necessitated  the  curtaihnent  of  exports,  and  the  position  has 
become  so  acute  that  the  Government  now  propose  to  put  down  beef 
and  bacon  packing-houses  in  the  province  of  Alberta,  in  the  same  way 
as  they  put  down  cheese  factories  and  dairies  in  other  provmces  and 
which  were  developed  so  successfully  under  the  Minister  of  Agriculture. 
This  project  may  be  one  of  very  considerable  interest  to  the  United 
Kingdom,  as  the  resources  of  the  province  of  Alberta  are  at  the  present 
moment  quite  undeveloped,  and  such  a  movement  on  the  part  of  the 
Government  is  likely  to  command  success,  just  as  the  project  on  similar 
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lines  for  the  manufacture  and  .  export  of  Canadian  cheddar  cheese  was 
one  of  the  most  successful  departments  the  Canadian  Department  of 
Agriculture  has  carried  out  in  this  country. 

The  Far  East.  The  great  scarcity  of  pig  products  has  attracted  the 
attention  of  people  interested  in  the  Far  East,  and  there  are  projects 
being  carried  out  at  the  present  moment  in  China  and  Manchuria  which 
have  in  view  the  utilisation  of  the  vast  numbers  of  pigs  which  are  to  be 
had  in  these  countries,  and  their  conversion  into  bacon  or  frozen  pork 
for  the  benefit  of  the  British  markets.  It  is  proposed  to  send  these  pig 
products  over  the  Trans-Siberian  Railway  on  their  way  to  the  United 
Kingdom. 

Generally.  It  may  be  said  that  the  meat  industry  of  the  United 
Kingdom  is  in  an  unsatisfactory  condition.  The  shifting  of  the  principal 
source  of  supply  of  imported  beef  from  the  United  States  to  Argentina 
has  had  a  disturbing  effect  on  trade,  and  has  again  emphasised  the  fact 
that  we  are  so  dependent  on  other  nations  for  our  chief  article  of  food, 
whereas  at  the  same  time  it  is  a  matter  of  daily  experience  that  our 
home-grown  beef  and  mutton  fetch  higher  prices  than  any  other.  This 
apparent  paradox  needs  explaining,  and  is  not  unworthy  of  the  attention 
of  British  farmers,  who  must  either  be  content  to  be  gradually  pushed 
out  of  the  meat  markets  of  this  country  altogether  or  rise  to  their  oppor- 
tunities and  take  advantage  of  a  condition  of  things  which  is  so  obviously 
all  in  their  favour.* 


*  This  chapter  is  based  upon  an  article  in  the  Scotsman,  by  L.  M.  Douglas. 
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THE  NATIONAL  FEDERATION  OF  MEAT  TRADERS' 
ASSOCIATIONS  OF  THE  UNITED  KINGDOM 

The  National  Federation  of  Meat  Traders'  Associations  of  the  United 
Kingdom  was  formed  during  the  years  1886-7,  and  began  its  existence 
in  a  very  small  way  in  Leeds.  It  owes  its  origin  to  a  large  extent  to 
Mr.  Edward  W.  Darby,  of  Leeds,  who,  along  with  other  leading  meat 
traders  in  Yorkshire,  foresaw  that  if  anything  was  to  be  accomplished 
in  the  raising  of  the  conditions  of  the  meat  industry,  it  would  have  to 
be  by  united  national  effort.  As  a  consequence,  at  an  annual  conference 
of  the  Yorkshire  Confederation  of  Meat  Traders'  Associations,  which  was 
held  on  March  12,  1888,  it  was  resolved  to  form  such  an  association, 
and  from  that  day  to  this  it  has  grown  in  strength  and  numbers,  as  will 
be  seen  from  the  hst  of  associations  which  compose  the  national  federation 
and  which  foUows.  The  platform  adopted  then  has  not  been  much 
altered  at  the  present  day,  except  that  it  has  been  added  to  somewhat 
so  as  to  bring  it  into  sympathy  with  modern  requirements.  The  follow- 
ing are  some  of  the  demands  of  the  National  Federation  and  which  are 
being  constantly  impressed  upon  the  Government  : 

Humane  treatment  of  live-stock  in  transit  by  sea  and  land. 

Minimum  mileage  speed  per  hour  on  cattle  trains. 

Special  rates  for  carriage  of  dead  meat,  offals,  &c. 

Special  railway  rates  on  live-stock. 

Free  passes  (as  before)  for  men  travelling  in  charge  of  cattle. 
Bovine  tuberculosis  :   compensation  to  butchers  from  imperial  ex- 
chequer. 

Private  slaughterhouses  ;  compensation  to  proprietors  where  premises 
are  compulsorily  closed,  &c. 

Meat  inspection  :  general  adoption  of  butchers'  jury  system. 
Uniformity  of  veterinary  inspection. 

In  addition  to  these  demands,  there  has  arisen  a  strong  feeling  that 
farmers  should  be  compelled  to  give  a  warranty  with  their  cattle  when 
sold  in  open  market,  and  there  has  also  been  a  strong  society  throughout 
the  various  associations  for  organised  technical  education  in  connection 
with  the  meat  industry. 

In  1909,  the  ofificers  of  the  Federation,  whose  headquarters  are  at 
4  and  5  West  Smithfield,  London,  were  : 

President :  William  Heap,  Esq. 

Hon.  Treasurer  :  Walter  Brazil,  Esq. 

Hon.  Secretary  :  Edward  W.  Darby,  Esq. 

General  Secretary  :  William  Payne,  Esq. 
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The  Associations  Affiliated  i&ith  the  National  Federation  are  : 
Aberdeen  Master  Butchers'  Association,  46A  Union  Street,  Aberdeen 
Bacup  Butchers'  Guardian  Association,  Stacksteads,  via  Manchester. 
Barnsley  and  District  Butchers'  Association,  i  May  Day  Green, 
Bamsley. 

Barry  and  District  Butchers'  and  Cattle  Dealers'  Association,  60 
Holton  Road,  Barry. 

Bath  Butchers'  Association,  19  Monmouth  Place,  Bath. 
Barrow-in-Furness  Master  Butchers'  and  Pork  Butchers'  Association. 
Bedford  and  District  Butchers'  Association. 
Beverley  Butchers'  Association. 

Birkenhead  Butchers'  and  Pork  Butchers'  Association. 
Birmingham  and  District  Butchers'  Trade  and  Benevolent  Association. 
Birmingham  (Wholesale)  Meat  Salesmen's  Association. 
Blackpool  and  District  Butchers'  Association. 
Blackburn  Butchers'  Association. 

Bolton  Butchers'  Guardian  and  Benevolent  Association. 
Bradford  and  District  Butchers'  Association. 
Bridlington  and  District  Butchers'  Association. 
Brighouse  and  District  Butchers'  Association. 
Brighton  and  Hove  Butchers'  Association. 

Bristol  Branch  of  the  National  Federation  of  Meat  Traders'  Associa- 
tions. 

Burton-on-Trent  Butchers'  Trade  and  Benevolent  Association. 
Bury  and  District  Butchers'  and  Cattle  Dealers'  Association. 
Barnstaple  Butchers'  Association. 
Cambridge  and  District  Butchers'  Association. 
Cannock  and  Hednesford  District  Butchers'  Association. 
Cardiff  (Incorporated)  and  District  Butchers'  and  Cattle  Salesmen's 
Association. 

Cheltenham  and  District  Butchers'  and  Insurance  Association. 
Carlisle  and  District  Butchers'  and  Insurance  Association. 
Chester  and  District  Butchers'  Association. 
Chorley  and  District  Butchers'  Association. 
Colchester  and  District  Meat  Traders'  Association. 
Coventry  Master  Butchers'  Association. 
Crewe  and  District  Butchers'  Association. 
Croydon  and  District  Butchers'  Trade  Society. 
Darwen  Butchers'  Association. 

Derby  and  District  Butchers'  and  Cattle  Salesmen's  Association. 
Dewsbury  and  District  Butchers'  Association. 
Doncaster  and  District  Butchers'  Association. 
Douglas  (Isle  of  Man)  Butchers'  Association. 
Dukinfield  Butchers'  Association. 
Dundee  and  District  Master  Butchers'  Association. 
East  Northants  Master  Butchers'  Association. 
Edinburgh  Master  Butchers'  Association. 
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Devon  and  Exeter  Butchers'  Association. 
Fleetwood  and  District  Butchers'  Association. 
Glasgow  United  Fleshers'  Society. 
Grimsby  and  District  Butchers'  Association. 
Great  Harwood  Butchers'  Association. 
Halifax  and  District  Butchers'  Association. 
Harrogate  and  District  Butchers'  Association. 
Heanor  Butchers'  Association. 

Hindley  and  District  Butchers'  Guardian  Association. 
Holmlirth  and  District  Butchers'  Trade  and  Benevolent  Association. 
Horwich  and  District  Master  Butchers'  Association. 
Huddersfield  and  District  Butchers'  Trade  and  Benevolent  Associa- 
tion. 

Hull  Master  Butchers'  Association. 
Hyde  and  District  Butchers'  Association. 
Ilkeston  and  District  Butchers'  Association. 

Ipswich  and  District  Branch  of  the  National  Federation  of  Meat 
Traders'  Associations. 

Isle  of  Thanet  Butchers'  Association. 
Isle  of  Wight  Butchers'  Association. 
Keighley  and  District  Butchers'  Association. 
Kendal  Butchers'  Association. 
Keswick  Butchers'  Association. 

Kidderminster  and  District  Master  Butchers'  Association. 
King's  Lynn  and  District  Butchers'  Association. 
Lancaster  and  District  Butchers'  Association. 
Leamington  and  District  Master  Butchers'  Association. 
Leeds  Butchers'  Association. 

Leeds  Slaughterhouse  Owners'  and  Occupiers'  Association. 

Leicestershire  Butchers'  Association. 

Leigh  and  District  Butchers'  Association. 

Lincoln  and  District  Butchers'  Association. 

Liverpool  District  and  Woodside  Lairage  Meat  Traders. 

Liverpool  Pork  Butchers'  Association. 

Liverpool  Foreign  Cattle  Traders'  Association. 

London  Incorporated  Society  of  London  Meat  Trades. 

London  Central  Meat  and  Poultry  Markets  Association. 

London  Foreign  Cattle  Traders'  Association. 

London :  Metropolitan  Sheep  and  Cattle  Trade  Association. 

Loughborough  and  District  Butchers'  Association. 

Lowestoft  and  District  Master  Butchers'  Association. 

Leeds  Wholesale  Meat  Traders'  Association. 

Macclesfield  and  District  Butchers'  Association. 

Maidstone  and  District  Master  Butchers'  Association. 

Malton  and  District  Butchers'  Association. 

Manchester,  Salford  and  District  Butchers'  Association. 

Manchester,  Salford  and  District  Master  Pork  Butchers'  Association. 
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Manchester  Wholesale  Meat  and  Cattle  Salesmen's  Association. 
Mansfield  and  District  Beef  and  Pork  Butcher's  Association. 
Merthyr  Tydfil  Butchers'  Association. 

Mexborough  and  District  Beef  and  Pork  Butchers'  Association. 

Middlesbrough  Butchers'  Association. 

Millom  Butchers'  Association. 

Morecambe  and  Heysham  Butchers'  Association. 

Neath  and  Aberavon  and  District  Butchers'  Association. 

Nelson  and  District  Butchers'  Association. 

Newcastle-on-Tyne,  Gateshead  and  District  Butchers'  Association 

Newport  (Mon.)  Butchers'  and  Cattle  Dealers'  Association. 

Northampton  and  County  Master  Butchers'  Association. 

North  Wales  Meat  Traders'  Association. 

Norwich  and  District  Butchers'  Association. 

Nottingham  and  District  Butchers'  Association. 

Nuneaton  Butchers'  Association. 

Oldham  and  District  Master  Butchers'  Association. 

Otley  Butchers'  Association. 

Oxford  Butchers'  Association. 

Pontypridd  Master  Butchers'  Association. 

Portsmouth  Master  Butchers'  Association. 

Preston  Butchers'  Association. 

Perth  Butchers'  Association. 

Radchffe  Butchers'  Association. 

Ramsbottom  and  District  Butchers'  Association. 

Reading  and  District  Butchers'  and  Cattle  Dealers'  Association. 

Redditch  and  District  Butchers'  Association. 

Rhondda  Valley  Butchers'  Association. 

Rochdale  Butchers'  Guardian  Association. 

Rotherham  and  District  Beef  and  Pork  Butchers'  Association. 

Scarborough  Butchers'  Association. 

Selby  Master  Butchers'  Association. 

Sheffield  Butchers'  Association. 

Sheffield  Pork  Butchers'  Association. 

Shipley  and  District  Butchers'  Association. 

Southend-on-Sea  and  District  Butchers'  Association. 

Southampton  Master  Butchers'  Association. 

Southport  Butchers'  Association. 

Spen  Valley  Butchers'  Association. 

Stafford  and  District  Butchers'  Association. 

Staffordshire  (North)  Butchers'  and  Cattle  Dealers'  Association. 

Staleybridge  Butchers'  Association. 

St.  Helens  and  District  Butchers'  Association. 

Stockport  Butchers'  Association. 

Stockton,  Thornaby  and  District  Butchers'  Association. 
Sunderland  Butchers'  Association. 

Swansea  and  District  Butchers'  and  Cattle  Dealers'  Association. 
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Swindon  Butchers'  Association. 
Shrewsbury  Butchers'  Association. 

Three  Towns  and  District  Master  Butchers'  Association. 
Torquay  and  District  Master  Butchers'  Association. 
Tredegar  and  District  Butchers'  Association. 
Wakefield  Butchers'  Association. 
Walsall  and  District  Butchers'  Trade  Association. 
Warrington  Butchers'  Association. 

Wellington  and  Oakengates  and  District  Butchers'  Association. 
West  Bromwich  and  District  Butchers'  Association. 
West  Hartlepool  Beef  and  Pork  Butchers'  Association. 
Westmorland  and  North  Lonsdale  Butchers'  Association. 
Weston-super-Mare  Butchers'  Association. 

Whitehaven  and  District  Butchers'  and  Pork  Butchers'  Association. 
Wigan  Butchers'  Guardian  Association. 
Wolverhampton  and  District  Butchers'  Association. 
Worcester  and  District  Butchers'  Association. 
Workington  Butchers'  Association. 

Worksop  and  District  Beef  and  Pork  Butchers'  Association. 

Western  Curers'  Association. 

York  and  District  Butchers'  Association. 

The  National  Federation  is  also  in  communication  with  the  following 
associations  : 

Ayr  Butchers'  Association. 

Aberdare  Butchers'  Association. 

Aberystwith  Butchers'  Association. 

Accrington  Butchers'  Association. 

Clayion  West  Butchers'  Association. 

Darlington  Butchers'  Association. 

Dublin  Butchers'  Association. 

Eastbourne  Butchers'  Association. 

Goole  Butchers'  Association. 

Great  Yarmouth  Butchers'  Association. 

Irish  Cattle  Traders'  and  Stock  Owners'  Association. 

Peterborough  Butchers'  Association. 

Pontefract  Butchers'  Association. 

Redruth  Butchers'  Association. 

Ripley  Butchers'  Association. 

South  Shields  Butchers'  Association. 

Yeadon  Butchers'  Association. 
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Note.  Under  each  item  two  references  are  given,  the  first  referring  to  the  volume 
and  the  second  to  the  page.  Example  :  Aberdeen  Angus,  i.  36-38,  means  that  Aberdeen 
Angus  cattle  are  dealt  with  in  vol.  i.  on  pages  36  to  38. 

Detailed  references  to  organs  will  be  found  under  the  heading  of  the  organ.s  concerned, 
i.e.,  under  "Liver,"  "  I.ung,"  "Lymphatic  Glands,"  "Spleen,"  &c. 

Detailed  references  to  localities  and  towns  will  be  found  under  the  heading  "  Meat 
inspection  in  various  centres." 


Abattoir  refrigeration,  ii.  596 

returns,  ii.  402,  403,  404,  405 
Abattoirs,  ii.  369 

Dittmar's  report,  ii.  371 

first  organised,  ii.  339 

in  Edinburgh,  institution  of  public,  ii. 
369 

public,  in  Scotland,  ii.  371 
Aberdeen  Angus,  i.  36-38  ;  v.  1696 

Fleshers'  Incorporation,  ii.  371 

records,  ii.  341 
Abolition  of  Trade  Guilds,  ii.  343 
Abomasum,  i.  8 

Absorption  refrigerating  machine,  ii.  572 
Actinomycosis,  iii.  1072-1074 

cattle,  in,  iii.  971 

clubs,  iii.  1073,  1074 

face  and  neck,  of,  iii.  970 

filaments,  iii.  1072 

head,  in,  iii.  978 

jaw,  in,  iii.  976,  979 

mouth,  of,  iii.  971 

spores,  iii.  1073 

tongue,  of,  iii.  971-974 
Adeno-sarcoma,  iii.  1033 
Admiralty   recommendations    relating  to 

the  slaughter  of  animals,  ii.  401 
Affiliated  associations,  v.  1705 
Age  for  slaughtering,  ii.  686 
Albumen,  ii.  623 
Albuminoids,  ii.  707 
Alexandra  cutters,  ii.  508-511 
American  method  of  slaughtering,  ii.  400 

pickled  meats,  ii.  735 
Ammonia,  ii.  565 

absorption  refrigerating  machine,  ii. 
574 

refrigerating  machine,  ii.  570 
Analyses  of  food  materials,  ii.  707 
Anhydrous  ammonia,  ii.  565 
Anthrax,  iii.  904-916;  v.  1623 

bacillus,  iii.  1085,  1086 

blood  examination,  iii.  1061 

causation,  iii.  906-909 

dealing  with,  iii.  912 

disposal  of  carcase,  iii.  912 

earthworms  and,  iii.  909 

experiments,  iii.  908 

film,  to  make,  iii.  1061 

glands,  in,  iii.  905 

in  man,  iii.  91 1 


Anthrax,  mode  of  infection,  iii.  907 

pharynx,  in,  iii.  1040 

post-mortem,  iii.  904 

spread  oi,  iii.  906-910 

susceptibility  to,  iii.  905 

symptoms,  iii.  904 

transmission,  iii.  910 
Appert's  process  for  preserving  provisions, 

ii.  65  I 

A ppreciatores  carnium   (meat  inspectors), 
ii.  341 

Arbroath  shambles,  ii.  419-422 
Argentina,  cattle  in,  ii.  427 

sheep  in,  ii.  430 
Argentine  mutton,  handling,  v.  1699 

imports,  v.  1701 
Art  of  pickling,  ii.  727 
Australia,  cattle  in,  ii.  427 

sheep  in,  ii.  428 
Australian  beef  prices,  v.  1698 

colonies,  meat  export,  ii.  436  ;  iv.,  1314 

mutton  prices,  v.  1698 

Bacillus  {see  Bacteriology) 

anthracis,  iii.  1085,  1086 

black-quarter,  iii.  1085,  1086 

botulinus,  iii.  1078 

braxy,  iii.  1081 

glanders,  iii.  1085 

malignant  oedema,  iii.  1086 

pyocyaneus,  iii.  1085 

swine  erysipelas,  iii.  1085,  1086 
fever,  iii.  1085,  1086 

tetanus,  iii.  1085,  1086 

tubercle,  iii.  1085,  1087 
Bacon  factory,  ground  plan,  i.  181 

prices,  i.  133-136 

supplies,  V.  1702 

trade  prices,  v.  1702 
Bacon-  and  ham-curing,  i.  173-246 
Bacon-curing  at  Islington,  N.Z.,  ii.  459 

in  the  factory,  i.  180-204 
shop,  i.  179  ;    ii.  727 

on  farm,  i.  174-179 
Bacteria  and  decomposition,  ii.  556 

in  the  cold-rooms  {illns.),  ii.  597-607 
Bacterial  diseases,  iii.  825 

necrosis,  iii.  1006,  1007 
Bacteriological  tests  in  cold-rooms  in  Berlin, 

ii.  589-607 
Bacteriology,  iii.  1047-1088 
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Beef  Cervelat  sausage,  ii.  541 

points,  iii.  840-842 

production,  i.  10 

sausage,  ii.  537 
Beginnings  of  the  Meat  Industry,  ii.  333 
Behr's  pistol,  iii.  755,  756 
Belfast  experiment,  iii.  766-770 
Belgium,  sheep  in,  ii.  432 
Berkshire  pigs,  i.  98,  109,  110 
Berlin  experiments  in  cold  stores,  ii.  589 
Birds  as  meat,  i.  9 

Black  or  blood  puddings,  ii.  536,  540 

pudding  room,  ii.  528 

spot  on  meat,  v.  1534,  1553 
Black -faced  lamb  -  carcases,  Yorkshire,  ii. 

692 

Blackleg,  iv.  1306 

Bladders  from  cattle,  ii.  632 

Block  test,  ii.  348 

Blood  and  its  treatment,  ii.  398 

driers,  ii.  623 

drying  plant,  ii.  621 

factory  in  Scotland,  ii.  624 

the  seat  of  the  soul,  ii.  333 
Blowing  up  carcases,  iii.  770 
Blue  blanket,  ii.  341 
Boar,  characters,  iii.  840 
Bone  ash,  ii.  631 

digester,  ii.  625 
Boneless  meat,  v.  1586 

meat  regulations,  v.  1641 
Bones,  ii.  625 

Eoning-room  in  sausage  factory,  ii.  524 
Border  Leicestsrs,  i.  50-52 
Bots  in  sheep,  iii.  022-925 
Bovine  ages,  to  tell,  iii.  832-836 

.sexes,  to  tell,  iii.  837-840 
Bovine  tuberculosis,  iii.  855-875 

common  forms,  iii.  862 

dealing  with,  iii.  878 

diagnosis  of,  iii.  856 

distribution  of  lesions,  iii.  892 

experiments,  iii.  894,  902,  903 

France,  in,  iii.  875 

frequency,  iii.  855,  857 

generalised,  iii.  899 

Germany,  in,  iii.  875 

glands,  frequency  in,  iii.  983,  984 

head  and  neck,  iii.  884,  977,  983 

heredity  of,  iii.  856 

Holland,  in,  iii.  875 

in  muscle,  iii.  870,  966 

inspection  for,  iii.  895,  896 

judgment,  iii.  871 

kidney,  iii.  1028 

liver,  iii.  loio,  1013 

localised,  iii.  899 

lungs,  iii.  981-985 

mesenteric,  iii.  861,  867,  871 

methods  of  infection,  iii.  876,  890, 

■  894 

morbid  anatomy,  iii.  981-984 
New  Zealand,  in,  iii.  875 
occurrence,  iii.  855 
path  of  invasion,  iii.  876 
percentage,  iii.  889 

in  organs,  iii.  869 
peritoneal,  iii.  885,  891 
primary,  iii.  862 
pulmonary,  iii.  883 
relation  to  man,  iii.  890 

to  swine,  iii.  873-875 


Bovine    tuberculosis,    Royal  Commission 
Recommendations,  iii.  901 
secondary,  iii.  863 
serous  membranes,  iii.  871 
signs  of,  iii.  857 
skull,  iii.  886 
spleen,  iii.  885 

thoracic,  iii.  858-860,  864,865,866 
udder,  iii.  967-969 
vertebraj,  iii.  978 
Boxed  meat,  v.  1586-1588 
Boxmaster,  ii.  342 
Box  press,  ii.  638 
Brawn,  ii.  548 
Breeding  pigs,  i.  127-171 
Breeds  of  cattle,  i.  10 

of  pigs,  i.  95-T25 
Brine,  calcium  chloride,  ii.  578 

cutter,  ii.  609 

digester,  ii.  610 

drums,  ii.  578 

grinding,  ii.  628 
Bristles,  ii.  636 
British  law,  iii.  786 

nations,  food  of,  ii.  335 
Bronchial  glands,  iii.  777,  961,  964 
Bronchitis,  verminous,  iii.  989 
Broncho-pneumonia,  iii.  984 
Brown  spot  on  meat,  v.  1545 
Brunneau  mask,  iii.  751 
Bull-baiting,  ii.  343 
Bull,  characters,  iii.  837-839 
Bullock,  characters,  iii.  837-839 
Bungs,  ii.  5  14,  632 
Butcher,  definition,  ii.  343 
Butchers'  Compan}',  I^ondon,  ii.  343 
Butchers  in  Rome,  ii.  339 
Butchers'  Row,  ii.  475 
Buying  and  selling  live-stock,  ii.  349 

pigs,  i.  171 

Bylaws    of     Local    Government  Board 

relative  to  slaughterhouses,  ii:  406 
By-products  :  fat,  bones,  hoofs  and  horns, 
blood,    entrails,   hair   and  bristles, 
condemned  carcases,  ii.  608 
in  Meat  Industry,  ii.  496 

Calcium  chloride  brine,  ii.  578 

process  for  canning,  ii.  661 
Calorimeter,  ii.  706 
Cambridge  sausage,  ii.  537 
Canadian  bacon,  v.  1702 

regulations,  iv.  1 394-1412 
Can  ice-making,  ii.  586 
Canned  goods,  danger  from  tin  in,  ii.  670 
Canning,  a  guide  to  success  in,  ii.  657 

apricots,  ii.  669 

apples,  ii.  668 

bouillon  soup,  ii.  667 

brawn,  ii.  665 

Cambridge  sausages,  ii.  665 

chicken  soup,  ii.  666 

corned  beef,  ii.  664 

fresh  beef,  ii.  664 

fruits  and  vegetables,  ii.  668 

game,  fowl,  and  ham,  ii.  667 

gooseberries,  ii.  669 

iUustrated,  ii.  662,  663 

julienne  soup,  ii.  666 

lobsters,  ii.  668 

minced  coUops,  ii.  666 

mulligatawny  soup,  ii.  666 


GENERAL  INDEX 


Canning,  mutton,  ii.  664 

of  meats,  ii.  65,3 

oxtail  soup,  ii.  667 

ox  tongues,  ii.  665 

oysters,  ii.  668 

peaches,  ii.  669 

pears,  ii.  66q 

peas,  ii.  670 

pine-apples,  ii.  669 

plums,  ii.  669 

potted  beef,  ii.  664 

roast  beef,  ii.  664 

salmon,  ii.  668 

sardines,  ii.  G68 

soups,  ii.  666 

strawberries,  ii.  669 

tomatoes,  ii.  669 
Capillary  angioma,  iii.  1008-1010 
Cappoquin  factory,  i.  232-238 
Capsicum,  ii.  534 
Carbohydrates,  ii.  707 

as  food,  i.  77 
Carbonic  anhydride,  ii.  565 

refrigerating  machine,  ii.  571 
Carcases  condemned,  in  various  cities,  ii.  398 
Casing  department  at  Islington,  N.Z.,  ii.  462 
Casings  from  cattle,  ii.  632 
Cattle  and  swine  in  United  Kingdom,  ii.  491 

casings,  ii.  632 

in  Argentina,  ii.  427 
Australia,  ii.  427 
Europe,  ii.  428 
Hungary,  v.  1507 
New  Zealand,  ii.  428 
United  Kingdom,  ii.  426 
United  States,  ii.  426 
Cayenne,  ii.  534 
Cell  ice-freezing  tank,  ii.  585 
Cervelat  sausages,  ii.  541 
Characters  of  meat,  iii.  827-842 
Charcoal,  ii.  558 

Chemical  composition  of  flesh,  ii.  71 S 
Chemistry  of  meat,  ii.  705 
Cheshire  pig,  i.  98,  11 5-1 18 
Cheviot  sheep,  i.  74 
Chicago,  iv.  1089-1091,  1361 

finished  bullocks,  ii.  691 

markets,  ii.  336 
pigs,  ii.  690 
sheep,  ii.  691 
Chillies,  ii.  334 
Chilling  sausages,  ii.  525 
Chinese  hog,  i.  99 

pigs,  V.  1763 
Chitterlings,  ii.  632 

Christchurch  Meat  Company's  Works,  ii. 

450-472 
Cincinnati,  iv.  1362 
Cirrhosis  of  liver,  iii.  1007,  1008 
Clean  and  unclean  animals,  ii.  338 
Clerk  of  markets,  ii.  347 
Clotted  blood,  ii.  623 
Cloves,  ii.  534 
Clun  Forest  sheep,  i.  69 
Coccidiosis,  iii.  102  i 
Cold  chambers,  management  of,  ii.  560 

lard-filler,  ii.  616 
Cold-room  organisms,  Berlin  experiments,  ii. 

.=;« 

Cold-rooms,  ii.  357,  558 
Cold-storage,  effect  on  meat.s,  ii.  719 
ideal  installation,  ii,  579 


Cold-store  elevator,  ii.  584 

Cold-stored  and  fresh  meats  compared,  ii. 

718 

College  of  Agriculture,  Edinburgh,  11.  502 
Colourings  for  sausages,  ii.  527 
Colours  of  lungs,  iii.  936 
Comparative  anatomy,  iii.  936-964 
Compensation,  iv.  1327,  1331 
Composition  of  flesh,  ii.  718 

principal  meats  and  food,  ii.  707 
Compression  refrigerating  machine,  ii.  573 

theory,  ii.  562 
Condemned  carcases  (sec  Meat  inspection) 
Condenser,  ii.  57G,  577 

of  refrigerating  machine,  ii.  575 
Consumers  of  meat,  ii.  499 
Contagious  mammitis,  iv.  1 298-1 306 

pleuro-pneumonia,  iii.  987,  988 
Contracting  for  Navy  pork,  ii.  730 
Control  of  meat-supply,  ii.  490 
Cooking  of  meats,  ii.  712 

methods,  ii.  7  14 
Cooking-room  for  sausage  factory,  ii.  528 
Corianders,  ii.  534 
Cork,  ii.  558 

Cornish  hog  puddings,  ii.  541 

Cost  of  abattoirs,  iii.  815 

Cotswold  sheep,  i.  67 

Cow  hair,  ii.  558 

Cubicles  in  cold  stores,  ii.  595 

Cultures  of  bacteria,  iii.  1059 

Curing  bacon  in  the  shop,  ii.  727 

hams  by  the  wet  process  in  the  shop, 
ii.  728 

meats  in  the  shop,  ii.  727 

factory,  ii.  729 
on  the  farm,  ii.  729 
Curiosities  of  food,  ii.  334 
Customs  officers,  v.  1639,  1647 
Cutting-room  in  sausage  factory,  ii.  524 
Cutting  up  of  meats  in  London  and  Scot- 
land (illus.),  ii.  697-704 
Cysticercus  cysts,  iii.  1023  ;  iv.  1297 

Daily  food  for  an  inhabitant  of  Paris,  ii.  709 
Danish  curing-cellar,  ii.  561 

labels,  v.  1517 

meat  regulations,  v.  1 5 1 5 

sausage,  ii.  541 
Dark  spots  on  frozen  carcases,  v.  1534 
Deacon  of  the  Fleshers, 
Dead  meat  trade,  v.  1557-1572 
Decomposition,  ii.  556 
Degenerations  of  liver,  iii.  1004-1006 
Demands  of  meat- traders,  v.  1704 
Denmark  pigs,  i.  122,  123 
Density  of  pickling  solutions,  ii.  723 
Derbyshire  gritstone,  i.  71 
Devon  cattle,  i.  28-32 
Dentitions,  iii.  832-834 
Determination  of  age,  iii.  832-834 

sex,  iii.  837-840 
Dexter  shorthorns,  i.  18 
Diagrams  : 

American  cuts,  side  of  beef,  ii.  685 
porl;,  ii.  684 

mutton  carcases,  ii.  683 

side  of  pork,  ii.  682 
beef,  ii.  682 
Dick  College  instruction,  iii.  817 
Diet  in  fattening,  i.  85-00 
Dietary,  fruit  and  vegetables,  ii.  710 
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Differences  in  digestion,  i.  79 
Digester,  American,  ii.  636 
Digestion,  i.  76,  77,  78,  79 

experiments  with  meats,  ii.  716 
in  pig,  i.  80 
of  fats,  i.  77 
Disabilities  of  meat-purveyors,  ii.  340 
Diseased  carcases,  ii.  640 
Diseases  (sec  Liver,  Lung,  &c.) 
of  organs,  iii.  965-1046 

bones,  iii.  965,  976,  977-980 
brain,  iii.  965,  977 
bronchi,  iii.  1042 
heart,  iii.  981 
intestines,  iii.  1040 
kidney,  iii.  1024-1033,  1041 
larynx,  iii.  1042 

liver,  iii.  1004-1024,  1041  ;  iv.  1301 

lungs,  iii.  984-998,  1042 

lymphatic  glands,  iii.  1042 

mouth,  iii.  965  97 1,  974-977,  1040 

muscles,  iii.  965,  966,  1044 

mutton  prices,  v.  1698 

nervous  system,  iii.  965,  977,  1042 

peritoneum,  iii.  1041 

pharynx,  iii.  965,  971,  1040 

pleura,  iii.  1042 

respiratory  tract,  iii.  981-1003 

skeleton,  iii.  978-980,  1044 

skin,  iii.  1040 

spleen,  iii.  1034,  1035,  1042 

stomach,  iii.  1040 

swine,  i.  247-254 

testicles,  iii.  1041 

tongue,  iii.  965,  971-974,  1040 

trachea,  iii.  1042 

udder,  iii.  965,  967-971,  1042  ;  iv.1298 

uterus,  iii.  1041 
Distomum  hepaticum,  iii.  926-935 
Dittmar's  report,  i.  371 
Door-fastener,  ii.  580 
Dorset  horn  sheep,  i.  67 
Dressing  of  pigs,  ii.  693 
Driven  pork,  iii.  815 
Drums,  brine,  ii.  578 
Drying  of  meats,  ii.  729 

Ducks,  V.  1446,  1465,  1466,  1480,  1485,  i486 
Duroc- Jersey  pig,  i.  120,  121 
Dutch  meat  train,  ii.  437 

Early  type  of  sausage-filler,  ii.  519 
Edinburgh  cattle-markets,  ii.  368 

Corporation  markets,  ii.  372 
Education  and  the  meat  industry,  ii.  333 

in  meat  industry,  ii.  336,  502 
Effect  of  preservatives,  ii.  725 
Elevator,  ii.  584 
Emaciation,  iii.  844-847 

causes  of,  iii.  847 

changes  in,  iii.  846 

defmition  of,  iii.  844 

judgment  in,  iii.  846 

signs  of,  iii.  846 
Emergency  slaughter,  iii.  850-854 

judgment  in,  iii.  851 
Enamelled  trough,  ii.  522 
Engine-room  in  sausage  factory,  ii.  529 
English  beef  prices,  v.  1698 

meat  laws,  ii.  500 

mutton  prices,  v.  1698 

Red-polls,  i.  36 

trade  records,  ii.  343 


Enterprise  cutters,  ii.  507 
Entrails,  ii.  631 
Epidemics  of  poisoning,  ii.  337 
Epizootic  lymphangitis^  v.  1623 
Essential  oils,  ii.  532 

in  spices,  ii.  532 
Estimate  for  sau.sage-maker's  outfit,  ii.  ;22 
Europe,  cattle  in,  ii.  428 
Evaporative  ice-making,  ii.  570 
Evaporator,  ii.  575 

of  refrigerating  machine,  ii.  575 
Examination  of  meat,  iii.  820 

organs,  iii.  1066,  1068 
Examinations  for  inspectors,  iii.  817 
Exmoor  horn  sheep,  i.  70 
Extract  of  meat  plant,  ii.  637 

F.\CTORS  in  fattening,  i.  90,  93 
Factory  curing  of  meats,  ii.  729 
Fairs  and  markets,  ii.  345 
Farcy,  v.  1622 

Farm  curing  of  meats,  ii.  729 
Farmers  and  the  meat-supply,  ii.  498 
Fat,  ii.  610 

areas  in  carcase,  i.  92 

cattle  in  United  Kingdom,  ii.  492 

cutter,  ii.  614 

extractor,  ii.  626,  627 

hasher,  ii.  611 

in  various  animals,  iii.  843 
Fat-cutting  machine,  ii.  520 
Fats,  ii.  497 

in  foods,  ii.  707 
Federal  meat  inspection,  iv.  1361-1393 
Feeding  meat  animals,  i.  76-93 

pigs,  i.  137-150 
Fertiliser  works,  ii.  635 
Filling  process,  ii.  515 
Filter  press,  ii.  620 
Fish,  i.  255-332 

buying,  i.  290-295 

cleaning,  i.  309 

cured,  i.  293 

curing  mackerel,  i.  301 

cutting  mackerel,  i.  30.4 

disease  in,  i.  324-326 

distinguishing  characters,  i.  260-283 

dressing  herring,  i.  308-310 

freshness  of,  i.  322 

fried-fish  shops,  i.  326 

handling,  i.  297-332 

how  to  tell,  i.  257 

inspection,  i.  291,  292,  321 

marketing,  i.  286-290 

number  of  food-fish,  i.  259 

oil. from,  i.  316 

packing,  i.  300,  306,  307-310 
mackerel,  i.  306 

poisoning  from,  i.  326 

preserving,  i.  327 

price  of,  i.  292 

quality  tests,  i.  322 

reaming  mackerel,  i.  304 

refrigeration,  i.  327-332 

residues,  i.  314-321 

salting,  i.  304,  310 

seasons  of,  i.  283-2S5,  322 

shell-fish,  i.  259,  280-283 

stale  fish  tests,  i.  291,  292,  297 

trade,  i.  256 

tricks  of  trade,  i.  293 

varieties  for  food,  i.  259-283 
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Fish,  washing  mackerel,  i.  304 
Fish  species  : 

bass,  i.  258,  259,  275 

brill,  i.  259.  270 

coal-fish,  i.  264 

cockle,  i.  260,  281,  285 

cod,  i.  260,  263,  29s,  297-301,  310 

crab,  i.  260,  280 

dab,  i.  270 

dory,  i.  259,  272,  273 

eel,  i.  259,  276 

flounder,  i.  259,  270 

garfish,  i.  259,  273,  274 

grey  mullet,  i.  259,  271,  279 

gurnard,  i.  259,  274,  275 

haddock,  i.  2"59,  261,  295,  312,  313 

hake,  i.  259,  264 

halibut,  i.  259,  270,  271 

herring,  i.  259,  265,  294,  307-314 

ling,  i.  259,  264,  295 

lobster,  i.  260,  280 

mackerel,  i.  259,  272,  273,  295,  301-307 

mussel,  i.  260,  285 

oyster,  i.  260,  281,  283 

pilchard,  i.  265 

plaice,  i.  259,  267 

pollack,  i.  264 

prawn,  i.  260,  280,  282 

red  mullet,  i,  259,  277,  279 

salmon,  i.  259,  260,  294 

shad,  i.  259,  265 

shrimp,  i.  259,  280,  295 

skate,  i.  259,  278,  279 

smelt,  i.  259,  260 

sole,  i.  259,  266,  268 

sprat,  i.  259,  265 

torsk  or  tusk,  i.  264,  295 

trout,  i.  275,  276 

turbot,  i.  259,  269,  270 

whelk,  i.  260,  283,  285 

whitebait,  i.  270 

whiting,  i.  259,  264 

winkle,  i.  260,  283,  285 
Film  preparations,  iii.  1061 
Flavourings  for  sausages,  ii.  532 
Flesher,  ii.  343 

Fleshers  of  Edinburgh,  ii.  370 
Foetal  carcases,  iii.  848 
Food  composition,  ii.  707 

constituents,  i.  76,  77,  83,  86,  88 

experiments,  i.  82 

for  fattening,  i.  85-90 

materials,  analyses,  ii.  707 

of  nations,  suited  to  their  needs,  ii. 

334  ,       .  .. 

per  day  for  an  inhabitant  of  Pans,  u. 

709 

regulations,  v.  1637 

values,  ii.  706 
Foreign  meat  regulations,  v.  1592,  1627- 
1629,  1645,  1652 
amendment,  v.  1664-1672 
Forms  of  certificates,  v.  1675-1685 

declarations,  v.  167 5- 1685 
France,  sheep  in,  ii.  432 
Frankfort  sausage,  ii.  542 
Freezing-room,  ii.  583 
Freibank,  ii.  397  ;  iv.  1093,  1332 
French  spice,  ii.  532 

Frequency  of  tuberculosis,  iii.  857,  873-875 
Fresh  and  cold  stored  meats  compared,  ii. 
718 


Frozen  meat  in  chamber,  ii.  581 
regulations,  v.  i  592 
store,  Adelaide,  ii.  581 
transport,  ii.  583 
mutton  and  lamb  imported  into  the 
United  Kingdom,  ii.  452-453 
being  loaded,  ii.  585 
mutton  imports,  v.  1701 

stores,  v.  1697 
poultry  in  chamber,  ii.  582 
Fruit  and  vegetables  in  dietary,  ii.  710 
Furnishings  of  a  shop,  ii.  481-484 

Gal\ntine,  ii.  548 
Galloway  cattle,  i.  39-41 
Garlic  sausages,  ii.  542 
Gas-oven,  ii.  546 

Geese,  v.  1446,  1463,  1480,  1485,  i486 

German  sausage  factory,  ii.  543 
sausages  in  weasands,  ii.  539 
silent  sausage  machine,  ii.  514 

Germany,  sheep  in,  ii.  432 

Ginger,  ii.  534 

Glanders,  v.  1621 

Glasgow  pig  dressing,  ii.  694 

United  Fleshers  Society,  ii.  397 

Gloucestershire  cattle,  i.  42 

Glue,  ii.  630 

Goats'  flesh,  ii.  335 

Gothenburg,  iii.  760 

Gram's  method  of  staining,  iii.  1065,  1066 

Grapes,  iii.  862,  863,  893 

Greaves,  ii.  613 

Greek  practices,  ii.  339 

Green  bone-cutter,  ii.  609 

Greener's  humane  killer,  iii.  751-754 

Grinding  bones,  ii.  628 

Grindley's  experiments,  ii.  712 

Growth  and  fattening,  i.  90 

Guilds,  ii.  340 

in  Scotland,  ii.  342 

Hair,  ii.  636 

Ham,  chicken  and  tongue  sausage,  ii.  537 
classification,  i.  216-218 
curing,  i.  208-216 

by  the  wet  process  in  the  shop,  ii. 
728 

Hampshire  Down,  i.  63 
Hand  filler  for  sausages,  ii.  516 
Handling  and  cutting  of  meats  in  London 
and  Scotland  (illus.),  ii.  697,  704 
of  meats,  ii.  675 
Hanging-room  in  sausage  factory,  ii.  524 
Harkmann's  steriliser,  ii.  642 
Heart,  anatomy  of,  iii.  948,  949 
diseases  of,  iii.  998-1003 
endocarditis,  iii.  1000 
foreign  body  in,  iii.  999 
haemorrhages,  iii.  1002 
judgments,  iii.  999 
parasites,  iii.  looi,  1002;  iv.  1293 
pericarditis,  iii.  998,  1000,  1003 
rupture,  iii.  lOOi 
sheep,  iii.  948 
tuberculosis,  iii.  lOOi 
tumours,  iii.  1002 
Heat  in  refrigerating  work,  ii.  582 
Herdwick  sheep,  i.  73 
Heredity  and  tuberculosis,  iii.  856 
Hereford  cattle,  i.  18-23 
as  grazers,  i.  22 
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Hereford  cattle  in  1909,  i.  23 

points,  i.  20 
Hide  of  bullock  perfectly  flayed,  ii.  689 
Hides,  ii.  497 
Highland  cattle,  i.  24 
points,  i.  24 
Historic  records,  absence  of,  ii.  339 
Historical  survey  of  meat  industry,  ii.  337 
History  of  refrigeration,  ii.  561 
Hog  casings,  ii.  632 

skins  or  casings,  ii.  514 
Home-grown  mutton,  v.  1696 
Hoofs,  ii.  634 
Horns,  ii.  634 

Humane  slaughtering,  ii.  400 
Hungarian  cattle,  v.  1507 

pigs,  i.  125 
Hungary,  ii.  557 

Hydatid  cysts,  iii.  ini6-T02i  ;  iv.  1293 
Hydraulic  filler  for  sausages,  ii.  518 

press,  ii.  611,  612 
Hydronephrosis,  iii.  1028-1033 

Ice  house  in  Hungary,  ii.  557 

industry,  ii.  555 

making,  ii.  584 
Ice-making  plant,  ii.  585 
Ideal  installation  of  cold  storage,  ii.  579 
Immaturity,  iii.  847-840 

condemnation,  in,  iii.  849 

determining  age  in,  iii.  848,  849 

foetal,  iii.  847 

period  of,  iii.  847 

signs  of,  iii.  848 
Import  tables  of  frozen  mutton,  lamb,  beef 
and  live-stock  in  the  United  Kindom, 
ii.  452-456  . 
Imported  meat  trade,  ii.  446 

regulations,  v.  1592 
Improper  soldering  in  canning,  ii.  674 
Incubators,  iii.  105 1 
Indirect  drive  sausage  machine,  ii.  513 
Ingredients  of  pickling  solution,  ii.  725 

sausages,  ii.  526 
Inspection  and  public  opinion,  iii.  813-821 

Continental  attitude  to,  iii.  813 

defects  in  British,  iii.  787 

difficulties,  iii.  799 

examinations,  iii.  817 

expense  of,  iii.  786 

ideal  system  of,  iii.  788-798 

illustrations  of  methods,  iii.  771-784 

in  British  centres  (see  Meat  inspection) 

living  animals,  iii.  803,  808 

methods  of,  iii.  785-812 

of  organs,  iii.  792-796 

of  pigs,  iii.  796 

of  towns  {see  Meat  in.spection) 
principles  of,  iii.  822-826 
recording  results,  iii.  804-812 
suggestions  for  improved,  iii.  814-821 
uniform  system  of,  iii.  799-803,  81S 

Inspectors,  methods  of,  ii. 
qualifications,  i.  3 
training,  i.  4 

Insulated  door,  ii.  579 

Insulation,  ii.  579 

Insurance  and  compensation,  iv.  1331-1358 
Invoices,  i.  224 

Irish  bacon  factory  (sausage-room),  ii.  533 
Islington  meat  works,  iv.  12S7 
works,  N.Z.,  ii.  450 


Isolation  of  tuberculous  animals,  iv.  1354 
Italy,  sheep  in,  ii.  431 

Jacketed  pan,  ii.  613 
Jakob's  apparatus,  iii.  764 
Jersey  shop,  ii.  480 

Jewish  method  of  slaughtering,  ii.  401  ; 
iii.  763 
sanctioned,  ii.  410 
Johne's  bacillus,  iii.  1074 

disease,  iii.  1074,  1075 
Judging  beef  bullock,  iv.  1410 

breeding  animals,  iv.  1412 

fat  cattle,  iv.  1409 

live-stock,  iv.  1410 

of  meat,  ii.  348 
Judgments  summarised,  iii.  1044-1046 

Kent,  Romney  Marsh,  i.  60 
Kerry  cattle,  i.  41 

Hill  sheep,  i.  60-62 
Kidney : 

adenosarcoma,  iii.  1033 

anatomy  of,  iii.  945-947 

bovine,  iii.  946,  947 

calculi,  iii.  1025,  1027 

degenerations,  iii.  1025 

diseases  of,  iii.  1024- 103 3 

general  points,  iii.  948 

horse,  iii.  945 

hydronephrosis,  iii.  1028-1032 
infarcts,  iii.  1025 
inflammations,  iii.  1026 
inspection  of,  iii.  1024 
malformations,  iii.  1025 
parasites,  iii.  1028 
pig,  iii.  947 
seizure  of,  iii.  1024 
tuberculosis,  iii.  1028,  1029 
tumours,  iii.  1027,  1033 
Knives  for  inspectors,  iii.  791 

Labels  for  canned  goods,  ii.  658 
Labelling    carcases,   iii.    782  ;     iv.  1377, 
1384 

Laboratory  outfit,  iii.  1049 
Lacquer,  ii.  659 

Lamb  carcases,  Yorkshire,  ii.  692 
Lard,  ii.  616 

Lard-blocking  frame,  ii.  620 
Lard-chilling  cylinder,  ii.  617 
Lard-filler,  cold,  ii.  616 
Lard-pan,  ii.  616 
Lard-refining  plant,  ii.  610,  615 
Large  black  Sussex  pigs,  i.  1 1 1,  112 

shops,  ii.  485-490 

white  Yorkshire  pig,  i.  102,  103 
Laws  and  inspection,  iv.  1319  ;  v.  1581 

governing  meat-supply,  ii.  499 
slaughtering,  ii.  337 

relating  to  meat,  ii.  500 
Legal  proceedings,  iv.  13 19 
Leicester  sheep,  i.  46-49 
Lemon,  oil  of,  ii.  535 
Lever  fastener,  ii.  580 

Licence  forms  for  slaughterhouses,  ii.  410- 

418 

Limestone  sheep,  i.  71 
Lincoln  sheep,  i.  43-46 
Lincolnshire  red,  i.  iS 

pigs,  '-113 
Lindley  process  of  refrigeration,  11.  595 
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Live  and  dead  weight  of  fat  cattle  and 

sheep,  tables,  ii.  355 
Live  cattle  supplies,  v.  1700 
Liver,  abscess  of,  iii.  1022 

acute  yellow  atrophy,  iii.  1022 
anatomy  of,  iii.  940-943 
bacterial  necrosis,  iii.  1024 
bovine,  iii.  940,  941 
cysts  in,  iii.  1024 
diseases  of,  iii.  1005-1024 
fluke,  iii.  926-935,  loii 
development,  iii.  928 
lesions,  iii.  930,  932,  ion,  1012, 
1016 

life-history,  iii.  928,  929 
preventing,  iii.  93.3-935 
symptoms  of,  iii.  929 
parasites  of,  iii.  loi  1-1024 
pig,  iii.  941 
sausages,  ii.  544 
sheep,  iii.  940 
tumours  of,  iii.  1022 
Live-stock  in  meat-trade  world,  ii.  424 
Loading  frozen  mutton,  ii.  585 
London   records,  the  Butchers'  Company, 
ii.  343 

London   and   Scottish   methods  of  meat- 
cutting  (ilhis.),  ii.  697-704 
Longhorns,  i.  26-28 
Long  ribs,  beef,  v.  1561 
Lonk  sheep,  i.  70 
Lungs,  anatomy  of,  iii.  937-939 

bovine,  iii.  939 
cysts  in,  iii.  992 

diseases  of,  iii.  984-998 

horse,  of,  iii.  938 

parasites  of,  iii.  991 

swine,  of,  iii.  937 

tumours  in,  iii.  992 
Lymphatic  glands  : 

abdomen,  iii.  960,  961 

anatomy,  iii.  955-964 

anterior  mediastinal,  iii.  961,  964 

axillary,  iii.  958 

bovine,  iii.  956 

bronchial,  iii.  961,  964 

colour,  iii.  955 

deep  inguinal,  iii.  960,  963 

diseases  of,  iii.  1042 

head,  iii.  957,  958 

iliac,  iii.  961,  962,  964 

ischiatic,  iii.  962,  964 

lower  cervical,  iii.  958,  963 

lumbar,  iii.  961,  963,  964 

mesenteric,  iii.  962 

parotid,  iii.  957,  963 

pelvis,  iii.  960,  961 

pig,  iii.  957 

popliteal,  iii.  960,  963 

portal,  iii.  962 

posterior  mediastinal,  iii.  961,  964 
precrural,  iii.  959,  963 
prescapular,  iii.  958,  963 
sacral,  iii.  962,  964 
sheep,  iii.  959 
splenic,  iii.  962 
stream,  iii.  955-957 
submaxillary,  iii.  957,  963 
superficial  inguinal,  iii.  960 
supramammary,  iii.  953 
thorax,  iii.  960,  961 
upper  cervical,  iii.  958,  963 


Mace,  ii.  534 
Macellae,  ii.  339 
Magnifying-glasses,  iii.  1057 
Malformations  of  kidney,  iii.  1025 
Mammary  gland,  iii.  953  i^ee  Udder) 
Man,  omnivorous,  ii.  335 
Manure  Department  at  Islington,  N.Z.,  ii. 
461 

Margarine,  ii.  613 
Marjoram,  ii.  535 

Market  Harborough  cattle  market,  ii.  358 
Markets  and  fairs,  ii.  345 

weighing  of  Cattle  Acts,  ii. 

347.  350,  357 
open-air,  ii.  476 
Marketing  of  meats,  ii.  496 
Marks  on  carcases,  v.  1525-1528 
Meat  and  infection,  iii.  889-903 
and  pork  products,  ii.  336 
canning,  ii.  653 
composition,  ii.  707 
definition,  i.  4 

export  works,  Queensland,  ii.  435 
industry,  beginnings  of,  ii.  333 
inspection  and  the  law,  iv.  13 19 

at  ports,  ii.  495 
laws,  ii.  500 

market,  Glasgow,  ii.  695 
Meat  industry',  1909,  v.  1696-1695 

condition,  v.  1703 
Meat  inspection  in  various  centres : 

in  Aberdeen,  iv.  1258-1260  ;  v. 
1562 

America,  iv.  1 361-1392 
Australasia,  iv.  1277-1318 
Belfast,  iv.  1261-1274 
Berlin,  iv.   1089,  1092-1094, 
1392 

Birkenhead,  iv.  11 19-1 121 
Birmingham,  iv.  1123-1128 
Bolton,  iv.  1 173,  1174 
Bradford,  iv.  1162 
Bristol,  iv.  1207-1212 
Budapest,  v.  1499-1503 
Canada,  iv.  1394-1412 
Cardiff,  iv.  1 188-1 199 
Chester,  iv.  1183-1184 
Chicago,  iv.  1089-1092  ;  1361- 

1390 
Cork,  1272-1274 
Crewe,  iv.  1141 
Denmark,  v.  1515-15  3 3 
Douglas,  iv.1274-1276 
Dumfries,  iv.  1256 
Dundee,  iv.  1241-1246 
Edinburgh,   iv.    1097,  1222- 
1236 

Exeter,  iv.  121 5-1 2 17 
Falkirk,  iv.  1253-1256 
France,  iv.  1391 
Germany,  iv.  1392 
Glasgow,  iv.  I 237- I 240 
Hamilton,  iv.  1246-1253 
Hereford,  iv.  1212-1215 
Holland,  v.  1 573-1 580 
Hull,  iv.  1165-1173 
Hungary,  v.  1499-1 5 14 
Ireland,  1261-1274 
Isle  of  Man,  1274-1276 
Liverpool,  iv.  1128-1132 
London,  iv.  1104-1118 
Manchester,  iv.  1 132-1138 
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Meat  inspection  in  various  centres : 

Newcastle-on-Tyne,  iv.  1141- 

1161,  1 164 
Newport,  iv.  1 199-1206 
New  Zealand,  iv.  1 277-1 308 
Norwich,  iv.  12 18 
Nottingham,  iv.  1185-1187 
Oldham,  iv.  11 39-1 141 
Paris,  iv.  1094-1096,  1391 
Reading,  iv.  1220 
St.  Helens,  iv.  11 78-1 182 
Salford,  iv.  1 138,  1 139 
Scotland,  iv.  1222-1260 
Sheffield,  iv.  1163,  1164 
Southampton,  iv.  12 19 
Stockport,  iv.  11 82 
Stranraer,  iv.  1257 
Wigan,  iv.  1174-1178 

Meat  Market  Bill,  v.  1685-1689 

Meat-packing  industry,  ii.  450 

Meat-preservation,  ii.  653 

Meat-products,  value  of,  ii.  496 

Meat-purveyors  and  the  meat-supply,  ii.  499 
definition,  ii.  344 

Meat  sterilisers,  ii.  640,  642 

Meat-supply  and  the  consumer,  ii.  499 
and  the  farmer,  ii.  498 
animals  comprising,  i.  5 
in  olden  times,  ii.  336 
national,  i.  4 

of  the  United  Kingdom,  ii.  423 
total  for  United  Kingdom,  ii.  432 
Meats,  cooking  of,  ii.  712 
Meat  trade  in  shops,  ii.  474 

world,  ii.  424 
Meat  Trades  Federation,  ii.  344 
Mechanical  refrigeration,  history,  ii.  561 
Medieval  times,  ii.  339 
Medical  Officer  of  Health,  powers,  v.  1632 
Metabolism  and  food,  i.  8i 
Methods  of  cooking,  ii.  714 
Micro-organisms  in  cold-rooms,  ii.  589 
Microscope,  iii.  1049,  1054 
Microtome,  iii.  1055 
Middle  Ages,  ii.  339 

white  pig,  i.  104,  105 
Middles  and  runners,  ii.  514 

from  cattle,  ii.  632 
Mineral  ash  in  foods,  ii.  707 

salts,  i.  83 
Mint,  ii.  535 

Mixing  machines,  ii.  512 
Modern  shops,  ii.  477,  480 
Mortadelle,  ii.  544 
Mosaic  laws,  ii.  338 
Mutton  fat,  ii.  620 

in  Holland  and  France,  ii.  335 

supply,  ii.  435 

National  Federation  of  Meat  Traders'  Asso- 
ciations, iv.  1333 

Officers,  v.  1704 

of  Meat  Traders,  v.  1704-1708 
Natural  deaths,  iii.  850-854 

appearances,  iii.  850,  852 

careful  inspection  in,  iii.  850 

judgment,  iii.  851,  853 

parturition,  after,  iii.  854 

poisoning  from,  iii.  851 
refrigeration,  ii.  556 
Navy  pork,  ii.  730 
Necrosis  of  liver,  iii.  1006,  1007 


Nephritis,  iii.  1026 

New  Zealand  beef  prices,  v.  1698 

cattle  in,  ii.  428 

farmer,  ii.  435 

mutton  prices,  v.  1698 

sheep  in,  ii.  430 
Nijni  Novgorod,  ii.  345 
Notification  of  tuberculosis,  iv.  1353 
Nutmeg,  ii.  534 

Nutritive  value  of  meats,  ii.  716 

Offal,  ii.  638 

from  cattle,  ii.  497 

packing,  v.  1598 

value  of,  V.  1 566-1 568 
Oil  department  of  meat  export  works,  ii.  635 
Old  Norfolk  horned  sheep,  i.  73 
Oleo  making  at  Islington,  N.Z.,  ii.  459 

rendering-pan,  ii.  611 
Omnivorous  man,  ii.  335 
Outfit  for  sausage-makers,  ii.  522 
Oven  for  cooking,  ii.  546 
Oxford  Down  sheep,  i.  62 
Ox  warble  fly,  iii.  917-922 

Packing  house  residues,  ii.  650 
order,  i.  226 

room  in  sausage  factory,  ii.  529 

sausages,  ii.  531 
Palethorpe's  sausage  factory,  ii.  530,  531 
Pancreatin,  ii.  632 
Paprika,  ii.  534 

Parasites  and  human  infection,  iii.  926 

in  meat  inspection,  iii.  917-935,  991, 994 
of  poultry,  v.  1484 
sheep,  iii.  1041 
stomach,  iii.  1040 
swine,  iii.  1041 
Parasitic  meat,  v.  15 13 
Paris,  consumption  of  food  in  one  day,  ii.  709 
Paunch,  i.  8 

Pelt  department,  Islington,  ii.  458 

Penalties,  iv.  1320 

Penistone  sheep,  i.  72 

Penn5Troyal,  ii.  535 

Peppsr,  ii.  533 

Pepsin,  ii.  632 

Petits  poussins,  v.  1470 

Phoenicians,  ii.  345 

Philippine  Islands  regulations,  v.  1673 
Pickle  recipe,  ii.  485 
Pickling-cellar  in  shops,  ii.  484 
Pickling-cellars,  ii.  724 
Pickling  of  meats,  ii.  722,  735 
process  for  meats,  ii.  726 
solution  ingredients,  ii.  725 

recipe,  ii.  724 
solutions,  density,  ii.  723 
Pie  Powder,  Court  of,  ii.  346 
Pig  diseases,  i.  247-254 
killer,  iii.  763 
sale-note,  i.  227 
sties,  i.  158,  164 
Pigs,  dressing  of  carcases,  ii.  693 
in  America,  i.  150-158 
Australia,  iv.  1315-1317 
England,  i.  127 
Ireland,  i.  129-130 
Scotland,  i.  128,  129 
Wales,  i.  130,  131 
Pimento,  ii.  534 
Pleura,  iii.  997 
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Pneumonia,  iii.  984-990 
Poclewils  apparatus,  ii.  644 
Poisoning  epidemics,  ii.  337 
Poland-China  hog,  i.  119 
Poorness  and  emaciation,  iii.  844-847 
causes  of,  iii.  846 
condemnation  in,  iii.  845 
Pork  Cervelat  sausage.^,  ii.  54^ 
packing,  U.S.A.,  i.  239-246 
pies,  ii.  546 

making,  ii.  530 

oven  for  cooking,  ii.  546 
sausage,  ii.  536 
Poultry  breeds,  v.  141 3-1447 

Ancona,  v.  1415 

Andalusian,  v.  1415 

Aseel,  V.  1416 

Australian,  v.  1317 

Bantam,  .v.  1416 

Barbezieux,  v.  1416 

Bourbourg,  v.  1416 

Brackel,  v.  141 7 

Brahma,  v.  1416 

Bredas,  v.  1417 

Bruges,  v.  141 7 

Campine,  v.  1417 

Cochin,  V.  141 8 

Combattant  du  Nord,  v.  14 17 

Coucou  de  Malines,  v.  141 9 

Courtes  Pattes,  v.  1419 

Creve-coeur,  v.  1419 

Dorking,  v.  1419.  I44S 

Estaires,  v.  1420 
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Game,  v.  1421 

Goumay,  v.  1422 

Hamburg,  v.  1422 

Houdan,  v.  1422 

Indian  Game,  v.  1422,  1445 
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Jersey  Blues,  v.  1423 

La  Bresse,  v.  1423 

La  Fleche,  v.  1423 

Lakenvelder,  v.  1423 

Langshan,  v.  1423 

Leghorn,  v.  1424,  1445 

Lincolnshire  Buff,  v.  1425 

Malay,  v.  1425 

Minorca,  v.  1426 

Naked  necks,  v.  1427 

Orloff,  v.  1429 

ornamental  breeds,  v.  1498 

Orpington,  v.  1427,  1428 

Partridge  Wyandotte,  v.  1432 

Pavloff,  v.  1429 

Plymouth  Rock,  v.  1429 

Polish,  v.  1430 

Red  Cap,  v.  1431 

Rhode  Island,  v.  1431 

Rose  comb,  v.  1432 

Rumpless,  v.  1432 

Scotch  Dumpie,  v.  1432 
Grey,  v.  1432 

Silkie,  v.  1432 

Spanish,  v.  1434 

Sultan,  v.  1434 

Sumatra,  v.  1434 

Sussex,  V.  1435 

utility  breeds,  v.  1448 
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Poultry  breeds,  Wyandotte,  v.  1435 

Yokohama,  v.  1436 
Poultry  diseases,  v.  1484 
apoplexy,  v.  i486 

bronchitis,  v.  i486 

bumble-foot,  v.  i486 

cholera,  v.  1487 

cold  in  head,  v.  1487 

congested  liver,  v.  1487,  1493 

cramp,  v.  1488 

crop-binding,  v.  1488 

crop  inflammation,  v.  1489 

debility,  v.  1489 

diarrhoea,  v.  1489 

egg-bound,  v.  1489 

egg  broken,  v.  1490 

egg-eating,  v.  1490 

egg-passage,  v.  1490 

eggs,  abnormal,  v.  1490 

enteritis,  v.  1491 

favus,  v.  1491 

feather-eating,  v.  1491 

feathers  falling  out,  v.  1491 

fleas,  V.  1484 

fractures,  v.  1491 

frost-bite,  v.  1491 

gapes,  V.  1491 

indigestion,  v.  1493 

inflation,  v.  1493 

leg  weakness,  v.  1493 

lice,  v.  1484 

liver  disease,  v.  1493 

mites,  v.  1484 

parasites,  v.  1484 

peritonitis,  v.  1494 

pip,  v.  1494 

pneumonia,  v.  1494 

rattling,  v.  1494 

rheumatism,  v.  1494 

roup,  V.  1494 

scaly  leg,  v.  1495 

ticks,  V.  14.84 

tuberculosis,  v.  1495 

vent-gleet,  v.  1496 

vertigo,  v.  1496 

white  comb,  v.  1496 

worms,  V.  1496 
Poultry-rearing,  v.  1448-1486 

age  of  poultry,  v.  1497 

artificial  incubation,  v.  1478-1481 

Australia,  in,  iv.  13 17 

breeding-pens,  v.  1477 

chicken  industry,  v.  1448 

chickens,  v.  145 1 

consignments  for  market,  v.  1496 

cramming,  v.  1461 

dietary,  v.  1473 

fattening,  v.  1449,  1450.  HSP-H^Z 

foods,  V.  1473-1477 

general  hints  on,  v.  1448,  1450, 

1482,  148s 
how  to  feed,  v.  1476 
incubation  periods,  v.  1480 
incubators,  v.  1478 
killing,  v.  1467 
onions  as  food,  v.  1472 
ornamental  breeds,  v.  1498 
packing,  v.  1469 
parasites,  v.  1484 
plucking,  v.  1467,  1468 
seasons  for  marketing,  v.  1472 
separating  sexes,  v.  1484 
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Poultry -rearing,  shaping,  v.  1468 
table,  V.  1456 
testing  eggs,  v.  1479 
times  of  feeding,  v.  1483 
trussing,  v.  1452-145 5 
tying  dead,  v.  146S 
utility  breeds,  v.  1498 
weeding  out,  v.  1484 
Poultry  in  cold  chamber,  ii.  582 

store,  Lurgan,  ii.  582 
Powers  of  inspectors,  iv.  1324,  1325 
Premier-jus,  ii.  612 
Preservation  of  meat,  ii.  555 
Preservatives,  ii.  725 
Preserved  meat-supply,  ii.  434 

provisions,  ii.  651 
Preserving  department  at  Islington,  N.Z., 
ii.  461 
of  meat,  ii.  653 
process  by  pickling,  ii.  724 
Price-list,  pigs,  i.  229-231 
Prices  of  beef,  v.  1690-1695 
Private  slaughterhouses,  ii.  372 
equipment,  ii.  375 
objections  to,  ii.  374 
tools  required,  ii.  379 
Processing  cans,  ii.  660 

time  allowed,  ii.  665 
Products,  meat  and  pork,  ii.  336 
Prosecutions,  iv.  1320,  1329 
Protein,  ii.  707 

in  diet,  i.  76,  81,  82,  87,  89,  92 
Provisions,  preserved,  ii.  651 
Pseudo-tuberculosis,   iii.    992-997,  1074- 

1078 ;  iv.  1307 
Public  abattoirs,  ii.  380 
Health  Acts,  ii.  408 

and  unsound  meat,  v.  1 581-1603 
Public  health  regulations,  v.  1625-1689 

Scotland,  v.  1630 
Putrefactive   germs   on   meat,    effect  of 
pickling  on,  ii.  722 

Qualifications  of  inspectors,  iii.  816-818 
Queen  Elizabeth,  ii.  335 
Queensland  meat  export,  ii.  437 

Rabbits,  iv.  13 14 
Rabies,  v.  1622 
Radnor  sheep,  i.  69 

Ready  reckoner  for  meat- traders,  ii.  353 
Recipe  for  pickle,  ii.  485 

pickling  solution,  ii.  724 
Refrigerants,  ii.  565 
Refrigerated  waggons,  ii.  586,  587 
Refrigerating  machine  in  shop,  ii.  481 
Refrigeration,  ii.  555 

in  abattoirs,  ii.  596 
Refrigeration  machines,  types  of  : 

absorption   machine   (Ransomes  and 

Rapier),  ii.  574 
horizontal  belt-driven  (Haslam),  ii.  568  ; 
(Douglas),  ii.  573 
steam-driven  (Haslam),  ii.  569 
marine  type,  steam-driven  (Liverpool 

Refrigerating  Co.),  ii.  572 
two-unit  vertical  (Sterne),  ii.  567 
vertical,  belt-driven  (Halls),  ii.  571 
enclosed  machines  (Sterne),  ii.  566 
Refining  lard,  ii.  619 
Register  of  slaughterhouses,  ii.  416 
Registration  of  dealers,  v.  1686 


Regulations  concerning  slaughterhouses  ii 

410-418 
Renal  calculi,  iii.  1025,  1027 
Rendering-pan  for  oleo,  ii.  611 
Rennet,  ii.  634 

Reports  of  condemned  carcases  {see  Meat 

inspection) 
Residual  products,  ii.  648 
Residues  from  packing-houses,  ii.  650 
Respirator  calorimeter,  ii.  706 
Retaining-room,  iv.  1376 
Reticulum,  i.  8 

Retort  for  preserving  meats,  ii.  654,  656 
Returns  of  public  abattoirs,  ii.  "402,  403, 

404,  405 
Rigor  mortis,  iii.  829 
"  Roast  Beef  of  Old  England,"  ii.  336 
Rocker  cutters,  ii.  504,  506 
Rodents,  i.  9 

Rohrbeck's  steriliser,  ii.  640,  641 
Roman  butchers,  ii.  339 

practices,  ii.  339 
Romanius  Marcellus,  ii.  339 
Rough  sheep,  i.  70 
Rumen,  i.  8 
Ruminants,  i.  6-8 
Runners  and  middles,  ii.  514 

from  cattle,  ii.  632 
Russia,  sheep  in,  ii.  431 
Russian  meat  market,  ii.  556 
Ry eland  sheep,  i.  73 

Sacrificial  animals,  ii.  338 
Sage,  ii.  534 
Salami,  ii.  545 
Salinometer,  ii.  723 
Salt,  ii.  533 

for  sausages,  ii.  533 
Salted  meat-supply,  ii.  434 
"  Sasters,"  ii.  504 
Sausage  fillers,  ii.  516-517 

filling,  ii.  525 

ingredients,  ii.  526 

making,  ii.  502 

in  Germany,  ii.  549-554 
shops,  ii.  485 

skins  :  staining  of,  ii.  530 
Sausages,  packing  of,  ii.  531 
Saveloys,  ii.  540 

Scottish  and  London  methods  of  meat- 
cutting  (illns.),  ii.  695-704 

beef  prices,  v.  1698 

Blackface,  1.  52-55 

meat  laws,  ii.  500 

mutton  prices,  v.  1698 
Seasonings  for  sausages,  ii.  532 
Selkirk  banner,  ii.  340 

halberd,  ii.  341 
Serum,  ii.  399 

drying,  ii.  622 
Shambles,  ii.  475 

Sheep,  breeds  for  mutton,  i.  43-75 
Sheep  casings,  ii.  632 
dressing,  ii.  690 
Sheep  industry,  ii.  428 
in  Argentina,  ii.  430 

Australia,  ii.  428 

Belgium,  ii.  432 

France,  ii.  432 

Germany,  ii.  432 

Italy,  ii.  431 

New  Zealand,  ii.  430 
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Sheep  industry  in  Russia,  ii.  431 
in  South  Africa,  ii.  430 
Spain,  ii.  431 
United  States,  ii.  430 
Uruguay,  ii.  430 
Sheep-skins  or  casings,  ii.  514 
Shop  furnishings,  ii.  481-484 
Shops,  large,  ii.  485-490 

modern,  ii.  477 
Short  sides,  beef,  v.  1563 
Shorthorn  Society,  i.  18 
Shorthorns,  i.  12-18 
colour,  i.  16 
famous  strains,  i.  16 
in  1909,  i.  16,  17 
origin,  i.  14 
Shropshire  sheep,  i.  55,  56 
crosses,  i.  56 
exports,  i.  57 
Silent  machine,  steam-driven,  ii.  521 

meat-cutters,  ii.  511 
Silicate  cotton,  ii.  558 
Skeleton  sausage-seasoning  table,  ii.  535 
Skinning  pigs,  Glasgow,  ii.  694 
Skull  of  ruminants,  i.  8 
Slaughterhouse  licence  forms,  ii.  410-418 
Slaughtering,  age  for,  ii.  686 

by  Behr's  pi.stol,  iii.  755-757 

Greener's  instrument,  iii.  751-754 
Jewish  method,  iii.  763-765 
neck-stabbing,  iii.  763 
pole-axe,  iii.  750 

shooting,  iii.  745,  747,  752,  75S-763 

stunning,  iii.  743 

throat-cutting,  iii.  763 
experiments,  iii.  766-770 
implements,  ii.  399 
laws,  ii.  337 

methods  of,  iii.  737-770 
pigs,  Glasgow,  ii.  694 

iii.  760,  761 
position  of  weapon,  iii.  758,  759 
principles  of,  iii.  737-738 
weapons,  iii.  741-963 
Small  shops  for  meat-purveyors,  ii.  474 

white  pig,  i.  106 
Smithfield  Club,  ii.  348 

Show,  awards  for  beef  carcases,  ii. 
677 

Market,  London,  ii.  494 

Markets,  v.  1698 

meat,  v.  1 564 
Smoked  sausage,  ii.  538 

pork  sausages,  ii.  539 
Solder  for  canning,  ii.  671 
South  Africa,  sheep  in,  ii.  430 

American  beef  prices,  v.  1698 

Down  sheep,  i.  57 
Southern  hemisphere,  meat  produce,  ii.  445 
Spain,  sheep  in,  ii.  431 
Spanish  sucking-pig,  ii.  545 
Spegepolse  or  Danish  sausage,  ii.  541 
Spots  on  frozen  carcases,  v.  1534-15 56 
Spleen,  abscesses,  iii.  1034 

anatomy  of,  iii.  943,  944 

anthrax,  iii.  1034 

bovine,  iii.  942,  943,  944 

diseases  of,  iii.  1034,  1035,  1042 

dog,  iii.  942 

haematoma,  iii.  1034 

horse,  iii.  942 

infarcts,  iii.  1034 


Spleen,  parasites,  iii.  1034 

pig,  iii.  942,  943,  944 

rotation,  iii.  1034 

sarcomata,  iii.  1036 

septicaemia,  iii.  1034 

sheep,  iii.  942,  944 

tuberculosis,  iii.  881,  886,  1034,  1035 

tumours,  iii.  1034 
Staining  bacteria,  iii.  1062-1066 

sausage  skins,  ii.  530 
St.  Bartholomew  Fair,  ii.  346 
Stamping  meat,  iii.  792-797  ;  iv.  1378  ;  v. 
1525 

Standards  of  excellence,  bullock,  ii.  681 
mutton  and  lamb,  ii.  686 
pork,  ii.  684 
veal,  ii.  683 

Statutory  rules,  England,  v.  1625-1689 

Steam-driven  silent  machine,  ii.  521 

Steam-jacketed  pan,  ii.  613 

Stearine,  ii.  612 

Stencils,  ii.  660 

Sterilisers  for  meat,  ii.  640,  642 

Sterilising  agents,  iii.  1058 

Stomach,  anatomy  of,  i.  4  ;    iii.  951,  953 

bovine,  i.  4  ;  iii.  952 

diseases  of,  iii.  1040 

pig,  iii-  953 
Stomach  of  ruminants,  i.  8,  78,  79 
Sucking-pig,  ii.  545 
Suffolk  sheep,  i.  73,  74 
Sulphurous  anhydride,  ii.  565 

refrigerating  machine,  ii.  572 
Summary  of  judgments,  iii.  1044-1046 
Sussex  cattle,  i.  32 
Swaledale  sheep,  i.  71 
Swine  erysipelas,  i.  247,  248  ;  v.  1621 

fever,  i.  248-251 

husbandry,  i.  94 

industry,  v.  1702 

plague,  i.  251,  252 

Table   of  time  required  for  preserving 

provisions  in  cooking,  ii.  655 
Tables  of  abattoir  returns,  ii.  402,  403,  404, 
405 

of  live  and  dead  weight  of  fat  cattle,  ii. 
355 

showing  fat  cattle  in  certain  British 
markets,  ii.  492 
Taenia  echinococcus,  iii.  1016-1021 

growth  of  cyst,  ii.  1019 

relative  frequency,  iii.  10x9 
Taint  in  hams  and  bacon,  i.  204-208 
Taking  of  samples,  v.  1638 
Tallow  digesters,  ii.  634 

refinery,  ii.  635,  637 
Tamworth  pig,  i.  108,  109 
Tankage,  ii.  638 
Technical  education,  ii.  343 
Teeth  of  ruminants,  i.  8 
Tendering  for  the  supply  of  Navy  pork,  ii.730 
Tenderness  in  meat,  iii.  830 
Testing-cans,  ii.  659 
Tests  in  cold-stores  for  bacteria,  ii.  589 
Theory  of  refrigeration,  ii.  561 
Time  allowed  for  processing,  ii.  665 
Tin  in  canned  goods,  ii.  670 

plate  in  canning,  ii.  671 
Tin-making  department  at  Islington,  N.Z., 
ii.  461 

Tinning  provisions,  ii.  656 
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Tools  required  for  slaughtering,  ii.  686 
Total  imports  of  meat  into  the  United 

Kingdom,  ii.  439 
Towns  Improvement  Clauses  Act,  1847, 

ii.  407 

Transport  of  frozen  meats,  ii.  583 

regulations,  v.  1532 
Trichinosis  in  swine,  i.  253,  254 

inspection  for,  iii.  797  ;   iv.  1389  ;  v. 
1529 

parasite  of,  i.  253,  254  ;  iii.  797,  798  ; 
iv.  1389,  1390 
Tripe,  ii.  632 

Tripery  at  Glasgow,  ii.  633 
Tuberculosis  (see  Bovine),  iii.  855-875 

anatomical  changes  in,  iii.  981-984 

avian,  iii.  889  ;  iv.  loio,  1070 

bullocks,  in,  iii.  902 

bulls,  in,  iii.  903 

cooking  and,  iii.  896 

cows,  in,  iii.  902 

disposal  of  meat  in,  iii.  889 

distribution  of  lesions,  iii.  892 

eradication  of,  iii.  803,  808,  878 

facts  about,  iii.  1069 

fish,  in,  iii.  1071 

frequency  in  animals,  iii.  857  ;  iv.  1348 

head  and  neck,  of,  iii.  884,  886 

heredity  and,  iii.  856 

heifers,  in,  iii.  902 

human  and  bovine,  iii.  1068-1072 

infection  from  meat,  iii.  889-903 

in  organs,  iii.  867-871 

inspection  for,  iii.  788-796 

intestinal,  iii.  869 

liver,  iii.  lOio 

meat  animals,  in,  iii.  855-889 
method  of  recording,  iii.  806,  807 
New  Zealand,  in,  iv.  1 290-1 293 
pig's  head,  iii.  797 

pluck,  of,  iii.  877 

spleen,  of,  iii.  881 
pigs,  in,  iii.  872-883 
preservatives,  and,  iii.  897 
symptoms  of,  iii.  857 
swine,  of,  iii.  866 
tongue,  of,  iii.  880 

tuberculin  value,  iii.   856,  901-903  ; 
iv.  1352 

various  countries  compared,  iii.  875  ; 
iv.  1348 

Turkeys,  v.  1447,  1465,  1480,  1485,  i486 
Types  of  refrigerating  machines,  ii.  568 

Udder,  actinomycosis,  iii.  1039 
anatomy,  iii.  953,  954 


Udder,  inflammations,  iii.  1039,  104O 

inspection,  iii.  1039 

tuberculosis,  iii.  1039 

tumours,  iii.  1039 
Ungulata,  i.  6 

Uniform  standard  of  inspection,  iii.  818, 

1044-1046 ;  iv. 1356 
United  States,  cattle  in,  ii.  426 
imports,  v.  1701 
regulations  for  export,  v.  1673 
sheep  in,  ii.  430 
supplies,  V.  1700 
Unsound  food  regulations,  v.  1639,  1660- 
1664 

Unsoundness  in  meat,  iii.  842 
Uruguay,  sheep  in,  ii.  430 
Uterus,  anatomy,  iii.  949-952 
cow,  iii.  950 

diseases  of,  iii.  1036-1038 
inflammations,  iii.  1037 
inspection  of,  iii.  1036 
metritis  (septic),  iii.  1038 
sheep,  iii.  951 
summary  of,  iii.  1041 
tumours  of,  iii.  1037 

Vacuum  machines  for  canning,  ii.  659 
Value  of  foods,  ii.  706 
Veal  and  ham  pies,  ii.  547 

ham,  and  egg  pies,  ii.  548 
Vegetables  and  fruit  in  dietary,  ii.  710 
Verminous  bronchitis,  iii.  989,  991 

nodules,  iii.  988 

pneumonia,  iii.  990 
Vertical  boiler  and  engine  combined,  ii.  521 

filler  for  sausages,  ii.  517 
Vienna  sausages,  ii.  545 

Waggons,  refrigerated,  ii.  587 

Warranty  and  compensation,  iv.  1331-1358 

Water  in  foods,  i.  84  ;  ii.  707 

Weasands,  ii.  514 

Weigh-bridge,  ii.  351 

Weighing  of  cattle,  ii.  350 

Welsh  cattle,  i.  33-35 

mountain  sheep,  i.  68 
Wensleydale,  i.  64-66 
White  puddings,  ii.  540 
Wild  boar,  i.  95 

Worms  and  human  infection,  iii.  926 

Yorkshire  lamb  carcases,  ii.  692 

ZiEHL  Neelson  method,  iii.  1084 
Zoology  of  meat  animals,  i.  6 
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